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Coming to you soon 


SAAN 


The 1956 Knox 
Teacher’s Kit 


Featuring the nutritional and dietary 
functions of unflavored gelatine 


The new six-unit teaching kit, featuring complete data 
on natural weight control, proper eating habits and 
other dietary information, is carefully geared to your 
classroom and home project needs. If you have not 
already received it, you will have it soon. 


DESSERT ON A DIET 


‘el 
A Teacher’s Manual, “Helping Students ah 

With Weighty Probléms.”’ It includes many 
« topics for class discussion and demonstra- 


tion, and projects for groups and individuals. o¢ - 
© 


Three color charts (22" x 2514") for demon- 
strations of subjects covered in the manual. ; as 


Two recipe booklets, (a) featuring the Knox 
all-food, no-drug, Eat-and-Reduce Plan with 


detailed Choice-of-Foods Charts, (b) New 


Recipes for wholesome, light desserts. 


== 
We hope you will find the new Knox Kit 
ete especially useful in your home economics course. 

your 

economy size GE <= EDUCATIONAL DEPARTMENT 


repr wm KNOX GELATINE COMPANY 
JOHNSTOWN, N.Y. 
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From ‘The Story of 
Menstruation" 
by Walt Disney 

Productions 


You will want your girls to see % 


“The Story of Menstruation” 
¥ 


by Walt Disney Productions * 


ef 


girls’ “‘growing-up”’ questions is really very simple—when 
you have this educational program to help! It begins with the wonderful 
movie by Walt Disney Productions, ‘The Story of 
Menstruation.”” This 10-minute, 16 mm. film, in sound 
and color, has been shown to more than 20 million 


schoolgirls. Even though some of your students 
may have seen it when they were pre-teens, they'll 
find it helpful to see it again, from their new 
teen-age viewpoint. The movie and supplementing 
booklet ‘Very Personally Yours’’ are highly 
successful teaching aids being used in schools 
throughout the country. 


growing up. The film is available free 
(except for return postage) on short- 
term loan. 


"The Story of Menstruation” explains 
this normal function with such clarity, 
charm and faultless taste—it has 
earned the enthusiastic approval of 
parents, educators, doctors, nurses, 
church groups. Scientific facts and 


"Very Personally Yours”—a 20-page 
booklet planned for girls 12 and over 


advice on healthy everyday living get 
the delightful Disney touch of humor 
that is reassuring as it helps drive 
home important points. Helps girls 
understand menstruation and adopt a 
wholesome, mature attitude toward 


supplements the motion picture. It 
gives teen-age girls details about men- 
struation, exercises, grooming, sports, 
social contacts. You may order the 
booklet in quantity so that each girl 
has her own copy. 


This entire program or any part of it is available to you 
without charge from Kimberly-Clark Corporation, 
the makers of Kotex sanitary napkins. 


"You're A Young Lady Now” 


f—————CLIP AND MAIL TODAY! -- 


Copyrignt 1946, Walt Disney Productions 
especially written for girls 
9 
| Kimberly-Clark Corporation, Cellucotton Division 
the pre-teen for menstrua | Educational Dept. PHE-106 | 
tion. ‘Tells her all she needs | Neenah, Wisconsin | 
to know at her age. Gives addi | Please send me free (except for return postage) your 16 mm. sound film | 
tional helpful, healthful tips. | “The Story of Menstruation | 
| Day wanted (allow 4 weeks) 2nd choice (allow 5 weeks) | 
| 3rd choice lallow 6 weeks) | 
| Also send the following | 
Teaching Guide and Menstrual Chart. | — copies ef “You're A Young Lady Now’ (for girls 9 to 12) | 
a) Hundreds of teachers helped ——— copies of “Very Personally Yours” (for girls 12 and over) 
organize this flexible teach | } Physiology Chart ] Teaching Guide 
(Xx ing guide. You'll find it 
adaptable to any teaching Name__ 
situation. The large color School 
ology is designed for class Street 


room lectures, 
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Send For Free Snowdrift Visual Aids 
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Same premium Snowdrift 


...and only premium shortening 
provides all these advantages: 


l. Vegetable Oils Only — Snowdrift is 
made of vegetable oils from sun-grown plants. 
The Wesson Oil People process more of these 
costly oils than anyone else. They select the 
finest for Snowdrift. That’s why you and your 
students always get the true, fine flavor of any 
food prepared with Snowdrift. 


2. Cake Lightener — only with the special 
moisture-retaining emulsifying agent can the cakes 
you bake be so light and high and moist. 


Perfect Fried Chicken 
Better Biscuits — Golden Flake Pastry 
Quick-Method Monogram Cake 


Use coupon on page 53. 


a Pre-whipped — Snowdrift is whipped 
and whipped to snowy smoothness in the famous 
Wesson Oil kitchens. No other shortening is easier 
to blend or work in. 


Your students need to know the differ. 
ence between “look-alike’’ shortenings—not all 
shortenings are premium quality. A good slogan 
is “before you buy, read the label’. The label 
tells you. If it isn’t all-vegetable, it isn’t premium 
shortening. Snowdrift is all-vegetable—truly pre- 
mium shortening. 


Snowdrift 


The Wesson Oil Shortening 


Sparkling new label... 
x 
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BE A HABIT. OR IS 
IT AN EXCUSE TO 
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General Electric Co., Portable Applionce Department, Bridgeport 2, Conn. 
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This month’s teaching tip from Kay Kellogg 


How to make your baking project 
a Bran Muffin Jam-boree 


Start with this simple recipe demonstration 


Combine *{ cup milk and 1 cup Kellogg's All-Bran, Add egg and then '¢ cup soft shortening. Be very 
Let stand until most of moisture is taken up. sure to beat the mixture well 


Sift together, 1 cup flour, 2! teaspoons baking Combine ingredients and stir on/y until dry ingredi- 
powder, i Leaspoon salt and 14 cup sugar, ents are moistened, 
: 
rill well-greased cups of muffin pan two-thirds full take muffins in pre-heated oven (400° FP.) about 30 
of bran muffin battes minutes. Kemove and serve with jam and butter, - 
Clip this page for your file. Everyone in your lab can prepare a different kind of bran muffin ag 
For your FREE copy of Kay if you explain several recipe variations. Then, at the end of the 
Kellogg s Golden Anniversary 


lab, have the class serve the muffins with jam and vote for the 
te best tasting batch. Your students will have a winning Bran 
on page 47 Muffin Jam-boree recipe for their notebooks. a 
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Can You Answer Her Questions? 


(read her story in Coed on page 43 


Sooner or later, every girl in your class 
will have to cope with the problem of 
personal daintiness. Chances are, you're 
the one they Il look to for help Its a 
smart teacher who s tore-armed with the 
latest facts about underarm protection! 

As you know not every d odorant 
can do the trick, A growing girl needs 
the most effective protecuion there is 
rubbed in protection — the kind Arrid 
Vives 

Only Arrid contains the magic new 
ingredient, Perstop.” That's why Arrid 
is times as effective against perspt- 
ration and odor as all leading deodorants 
rested, Used daily Irrid ops odor on 

nial, keeps away trom one morning 


bath to the next. There's not a chance of 


offending, even during an emotional cri 
sis When adolescent glands tend to gush 
perspiration. Like the scene above, for 
example! 

Arrid saves clothes, too! Perspiration 
Stains are not as innocent as Most stains 
They actually rot fabric and bleach colors 
right out. Arrid keeps underarms so dry 
and nice that dresses and sweaters stay 
sweet as NCW 

No wonder Arrid has been and ts now 
being used by more girls (of all ages) 
than any orher 
deodorant. You 


can on it 


ARRID 


its the best 


deodorant 


money can buy! rf 


Don't be half safe. Be completely safe. 


Use Arrid to be sure. 


News 


MERICAN Education Week, which 

has been observed annually since 
1921, will be celebrated November 
11-17th this year. It’s purpose is to 
inform the public of the accomplish- 
ments and needs of the public schools 
and to secure the cooperation and 
support of the public in meeting 
these needs 

This year the general theme is, 
“Schools for a Strong America.” 
Daily topics include, “Our Spiritual 
and National Heritage,” “Today’s 
Education—Tomorrow’s Democracy,” 
“Schools for Safe and Healthful 
Living.” November 16th will be ob 
served as National Teachers Day. 

The National Education Associa- 
tion, sponsors of AEW, has prepared 
many ready-made materials such as 
posters, manuals, and display items 
to help you publicize your school’s 
activities during American Educa 
tion Week. Information and ma 
terials may be ordered by writing to 
American Education Week, National 
Education Association, 1201. Six- 
teenth St., N.W., Washington 6, D.C 


New Appointment 

Lois Oliver has been named na 
tional advisor of the Future Home 
makers of America. She succeeds 
Marguerite Scrugys, who will do post 


graduate work at Iowa State College 


Annual Meeting 


The department of home economics 
of the National Education Associa 
tion held its annual meeting in Port 


(Continued on page 12) 


DATES TO REMEMBER... 


OCTOBER 
9-12 
21-28 
25 
22-25 
NOVEMBER 
10 4 
11-17 A 
25-29 
DECEMBER 
3-7 A 
JUNE, 1957 
25-28 48: M 


1 
wer 
» - 
~ 
A. 
4 
43¢ 


how make 

smooth, 
sauce 
easily 


Here is a basic recipe for cheese sauce that is so 
good you'll use it many different ways, so simple 
you can “‘file it” in your mind. 


Melt 2 Ib. of Velveeta in the top ofa 
double boiler. Add 3 cup milk grad- 
ually, stirring constantly until sauce 
is smooth. 


Velveeta, Kraft’s famous pasteurized process 
cheese spread, melts and blends with the milk 
so readily you get a smooth cheese sauce with 
rich yet mild cheddar flavor every time. 


* Just 2 ounces of Velveeta (the ordinary 
sandwich-size portion) supply more 

high quality protein, more calcium, 
more phosphorous, as much riboflavin 
and more vitamin A than a big 
8-ounce glass of fresh, whole milk. 


PHE 9 


USES: Golden Velveeta sauce is delicious on 
many vegetables such as broccoli, asparagus, 
green beans, spinach, cauliflower, broiled toma- 
to halves. Also on sea food, eggs, chicken, ham. 
With a dash of Worcestershire sauce or other 
seasoning Velveeta sauce becomes a delicious 
Welsh rabbit to serve on toast. 


NOTE: Velveeta is such a good source of vital 
food values from milk* that delicious Velveeta 
sauce is a very wise choice, especially for family 
meals. 


Kraft Foods Company « Chicago, Illinois 
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Now, for the 10” year 


helps you teach your 


girls good grooming! 


Finest material of its kind available! 


Send for Toni’s complete good grooming educational 
unit today. Film, Booklets, Wall Charts, Teaching 
Guide... ALL FREE! 


Nearly fifty thousand teachers, Girl Scout leaders and 
other good grooming instructors are using Toni’s Educa- 
tional units. They find this complete educational unit 
essential in covering all phases of good grooming. When 
you are leading a good grooming class the unit means 
less homework for you and more fun for your students. 
The kit helps you create and hold your students’ in- 
terest much more than lectures alone. Use the coupon to 


they're FREE. 


get all of these materials now 


Contents of FREE kit: 


4 WALL CHARTS IN COLOR | Iramatic wall charts show how 
to (1) have a cleaner, clearer skin (2) make pincurls and use 
curlers (3) choose and apply lipstick (4) give home 
permanents 


ILLUSTRATED BOOKLET Written especially for your 
students “Beauty on a Budget” gives complete information 
on heoirst yling, use of make-up, skin care ae other techniques 
ot good grooming. 


TEACHING GUIDE... has a ready-to-use lesson plan which 
will conserve your planning and teaching time, make your 
classes easier to teach 


ALSO AVAILABLE ... HOLLYWOOD MOVIE IN COLOR AND 
SOUND “Heads Up For Beauty” is an exciting 25-minute 
film (16mm) which tells an appealing story while it points 
out the whys" and “hows” of good grooming 


Here’s what home economics teachers say... 


‘It was much easier to make clear vital good 
grooming points with the charts and booklets. 
(ood grooming is much easier to teach now and 
more interesting to my students.”’ 


“By first using the film to increase interest in good 
grooming, my class responded much more to the 
lecture material, which was greatly simplified by 
the use of the charts.”’ 


The girls constantly referred to the wall charts, 
indicating they were putting into practice what they 
had learned in my class. The charts are excellent 
graphic demonstrations of good grooming techniques.” 


“The film, charts and booklets not only created 
more enthusiasm for better grooming and personal 
cleanliness, but made classroom work more interest- 
ing, even entertaining.” 


The effectiveness of Toni’s good grooming unit was 
brought home to me when I noticed the improved 
appearance of my students. The unit has become 
my most important good grooming teaching aid.” 


Please use coupon on page 53 


4 
= 
7 ‘Sy < 
at 
J 
> 
© Pering 
= ~ 
‘ 
a ~ 


 RUFFINS “€ 
We call these muffins Ruffins — 


because they're made with Ralston, 


the versatile, whole wheat cereal. 
Your students will enjoy making 
hearty, whole wheat Ruffins with 


Instant Ralston, or Regular Ralston, 


(See coupon section for easy recipe.) 


Ralston Purina Company, Checkerboard Square, St. Louis 2, Missouri 
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FREE BOOKLET 


natura 


a pee 


ON MENSTRUATION 


It s Natural It s Normal 1s a book- 
let designed especially for teachers to 
give young gurls. In warm. reassuring 
language it explains’to the student 
the brological phases of her menstrual 
cycle. Why menstruation is a pare of 
this cycle. Why it's a sign of ma 
turity something to be proud of 
Y HO Mcans just a nussance 

Actually, this booklet is only one 
part of a complete teacher's manual 
enutled, How Times Have ( hanged 
Not only does this guide give an in 
teresting history of earliest supersts 
ons, anatomical charts on the men 
strual cycle, but it also includes au 
thortative medical reports on internal 
sanitary protection a subject of 
interest to young modern 
girls. No course in personal hygiene 
can be considered complete without 
thus type of data 

Both pamphlet and teacher's guide 
are te d to mak younp girls hap 
pier, healthier women through knowl 
cdpge and unde rtanding of the purpose 
of menstruation To get o m plete kit- 


mail che coupon below 


TAMPAX INCORPORATED 


ba New York J N. ¥ 


ef card tor additvonal tree 


Janne State 


News 
(Continued from page &) 


land Oregon. The following officers 
were elected for the coming year: 
President: Miss Ruth C Cowles, 
State Supervisor Home Economics 
Education, Hartford, Conn. Vice 
President: Miss lieve Johnston, 
Consultant in Home Economics, 
Minneapolis, Minnesota President 
Elect: Miss Florence teiff, City 
Supervisor Home Economics, Wil- 
mington, Delaware. Secretary: Mrs. 
Katherine Conafay, County Super 
visor Home Economics, Arlington 
County, Virginia. Treasurer: Mrs 
Freda Harding, home economics 
teacher, Oakland, California 


Personal 


Gertrude Kable has been appointed 
manager of the home economics divi 
sion of the Ralston Purina Company 
Miss Kable wil] have charge of the 
nutrition service, and recipe devel 
opment and production for Ralston’s 
¥rocery-products department 

Miss Kable is a native of Kansas 
City, Missouri. and is a graduate of 
lowa State College. She was former- 
ly supervisor of the Mayrose test 
kitchen of the St. Louis Independent 
Packing Company, a division of 
Swift and Company. 

Margaret Jane Brennan has 
joined the Michigan State Depart- 
ment of Public Instruction in Lans- 
ing, Michigan, as homemaking con 
sultant. Miss Brennan was formerly 
associate professor of home eco 
nomics education at the Drexel Insti 
tute of Technology, Philadelphia, 
Pennsylvania. In addition she has 
had teaching experience at the New 
York State College of Home Eco 
nomics at Cornel] University, the 
State University of lowa, Western 
Michigan College. and Marygrove 
College. She has also had experience 
in secondary teaching at Various 
schools, At one time she Was special 
program coordinator with the Na 
tional Dairy Council, and Western 
regional home economist with the 
Wheat Flour Institute 

Jan B. Hawkins has been named 
home economics field representative 
for the school service department of 
McCall's patterns. In this position, 
Miss Hawkins will travel from city 
to city presenting pattern fashion 
shows for teachers and students 
She will also contact home economics 
supervisors and make radio and tele- 
VISION appearances, 

A resident of Springfield, Massa- 
chusetts, Miss Hawkins has taught 
clothing and textiles in the school of 
home economics at the University of 
Connecticut, 


RITS brand-new 
FUN FIXINGS Book 


Complete with patterns 


FREE TO TEACHERS 
See Coupon Page 
Sixteen new (really new!) projects 
for all ages, all classes. A dazzling 

mantel-piece tree —ornaments 
window deckings. Stuffed animal 
toys even grade schoolers can make! 
Best of all, make-them-yourself can 
dles, now easy to make with glowing 
Kit colors, You and your classes will 
do them a dozen at a time! Send 
coupon for your 

copy of “Fun = 


} ixings today 


RIT PRODUCTS 
DIVISION 


1437 W. Morris St 
Indianapolis 6 


ct 
ed 
K dies. 
car _& 
ations! 
©) 
4 
®) 


No one (no matter how much he'd like to lose weight) likes to give up all 

his favorite sweetened foods. Certainly, you don’t need to, because with Sucary! 
you can have all the sweetness you want in your diet —and not add a single 
‘alorie. That goes for food and drinks, hot or cold. You can use it practically 


anywhere you would sugar—and you'll never taste the difference! 


* For example, each serving of the Pumpkin Custard shown here contains only 65 calories. If it were 
made with sugar, each serving would contain 161 calories. Find this delicious October dessert among 


many other calorie-saving recipes in the Sucaryl recipe booklet— see coupon section 


ABBOTT LABORATORIES + NORTH CHICAGO, ILLINOIS 


you save all Sugar’s calories’ 


it with SUCARYL... 


* 


and you cant taste the difference! 
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You can use this 


HISTORICAL CALENDAR 


PYPICAL 
PAGES 


2 23; 


FULL Coton | 
HISTORICAL 
ILLUSTRATIONS 


MESSENGER 


Historical Art Calendar 
helps to teach history 


A real help in the classroom because this 
authentically illustrated calendar is devoted 
exclusively to history. Every important 
date in our history is noted on the 12 
monthly calendar pages. The great histor- 
ical quotations are included to make it 
vivid and exciting. 

Each of the twelve pages of this calendar 
is Hustrated with a beautifully lithographed 
picture of a timely event in full-color. 
Authentic historical data connected with 
these events is given, briefly and concisely. 

Ideal for every home and schoolroom. 


Earn Wloney FOR CLASS PROJECTS 


Calendars are for sale at 40¢ each. Your 
class can sell them at a profit to provide 
funds for historical or other projects, 


QUANTITY PRICES 


Quantity Const Sell For Profit 
100 Calendars $25.00 0.00 $15.00 
200 alendars 48.00 80.00 32.00 
300 Calendars 69.00 120.00 51.00 


Single copy Mc, 3 copies $1.10; 12 copies $4.00, 
copies 87.50; copies 815.75. 


TERMS: Cash with orders to individuals. 
Write for details 
MESSENGER CORP. 


GEPARTMENT PE-10, AUBURN, INDIANA 


With Your Editors 


H™ is something important to 
us and to you. Each year the 
editors wait eagerly for your an- 
swers to the editorial questionnaire 
which appears in the coupon section 
of the September issue. For we build 
Practical’s content along the guide 
lines you give us. So, if you haven't 
already done so please send in your 
answers right away. Send them right 
along with your coupon requests. 
The answers and requests on each 
questionnaire are read and consid- 
ered carefully as we make our plans 
for future issues. 

Vera Falconer would like to hear 
from you too. If you use audio-visual! 
aids (and who does not?) you can 
help her to help you by answering 
the five questions she asks on page 
58 of the September issue. 

+ 

The “Teaching Suggestions and 
Ideas for Using Co-ed” appears in a 
new position this month. It follows 
the in-bound edition of Co-ed instead 
of preceding it. We want very much 
to have your ideas about the “Teach- 
ing Suggestions” department. Is it 
useful? How do you use it? Other 
teachers will benefit if you share 
your methods and suggestions. 

Dr. Helen Judy Bond has just com- 
pleted her 29th summer school at 
Teachers College. We congratulate 
Dr. Bond and the college. Chatting 


with her about her interests Dr. 
Bond told us she _ believes very 
strongly in the statements she made 
in her article “An Essential Need in 
Home Economics Today” on page 17 
of this issue. She feels that girls 
should be encouraged to seek careers 
in the equipment field and that more 
scholarships should be established to 
help them toward this goal. 

“Home economics,” Dr. Bond said, 
“should be the connecting link be- 
tween business and the consumer. 
For this reason I think we have not 
only an obligation but a privilege in 
working intimately with business in 


the promotion of better programs of 
education on consumer products.” 
Another field about which Dr. 
Bond feels deeply is international 
education. She is the home economics 
consultant to the Institute of Inter- 
national Education. This organiza- 
tion helps scholarship students to 
learn about the American way of 
life. They have an effective intro- 
duction program as well as an on- 
going one. The students’ orientation 
to our culture is closely followed as 
their studies progress in the U.S. 


Marion Cronan 


You know Marion Cronan as 
Practical’s school-lunch editor and 
you might like to know something 


about her school job. It is a wide 
and full one. She is the director of 
homemaking for the Brookline pub- 
lic schools in Massachusetts. 

Miss Cronan’s article Back- 
ground for Homemaking” may inter- 
est you even if you don’t plan com- 
plete renovation of your department. 

Recently Miss Cronan has been 
commissioned to write a book on the 
school lunch. There must be a real 
need for such a book because many 
people have written to her and to 
us asking about it. 

Incidentally, Practical has fea- 
tured school-lunch material for over 
twenty years. 


We feel that Jane Montgomery's 
article on making pressing equip- 
ment is more than just another 
“how-to” piece. We hope you will 
find it a refresher in pressing tech- 
niques, 

Miss Montgomery is a_ recent 


graduate of lowa State College where 
she majored in home _ economics 
journalism. During her senior year, 
she was publisher of the lowa 
Homemaker, a monthly magazine 
published for home economics stu- 
dents. She has been interested in 
writing since her early high school 
days. In fact, when she was a high 
school senior she won two places in 
Scholastic’s Writing Awards. 
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STUDENTS 
CAN SEE 
MONEY MANAGEMENT 


Teaching students how to get the most satisfaction 
and security from the money they are or soon will 
be earning, is vitally important. To help you do this, 
the Consumer Education Department of Household 
Finance Corporation has 5 excellent filmstrip lectures 
on money management. Each is available to you on 
free loan for one week. You will find these filmstrips 
packed with true-to-life situations that are bound to 
stimulate students to think about the ways they can 
adapt the film’s ideas to their own problems, 

Many schools have been particularly successful 
using filmstrip lectures when the teacher followed 
them with class-participation projects. The students 
form groups and discuss personal goals or create ex- 
hibits that demonstrate such things as clothing care, 
comparative food prices, or how to stretch a wardrobe 
budget. This technique makes money management a 
personal subject and allows everyone to benefit from 
each group's work. 

HFC’s 35-mm filmstrip lectures are offered to teach- 
ers as a part of this company’s broad program to 
provide expert financial advice to America’s families. 


Use coupon below to reserve the filmstrip lectures you want 


CONSUMER EDUCATION DEPARTMENT 


HOUSEHOLD FINANCE 
Corporation 


4 
: Date Wanted Alternate Date : 
HOUSEHOLD FINANCE Budgeting for Better Living (b/w 25 min.) .. 

CORPORATION What is Your Shopping Score? (b/w 10 min.). 
Make Sense with Your Clothing Dollars (color 20 min.) . : 
© 919 N. Michigan Avenue How to Stretch Your Food Dollars (color 27 min.) ° 
How to Use Consumer Credit Wisely (b/w 28 min.) . . . — 
: Please send me these filmstrip lec- ,- 
: pay return postage. Please send me a free : 
nave listed dates at least one copy of the Money Man- 
month in advance. 
that describes in detail all 
. SCHOOL OR ORGANIZATION the material available. , 
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How to Aramatize thrift 


when you tackle your 


laundry lesson 


NEW FRIGIDAIRE '57 
AUTOMATIC WASHERS 
REVOLUTIONIZE 
LAUNDRY COSTS 


Any way you look at it, this spectacular 
new Frigidaire '57 Automatic Washer is the 
savingest Washer ever built. For example: 


It saves up to 9 gallons of hot water every 
load—up to 1800 gallons in a year. That’s 
enough to do 2 extra loads a week for a year. 


It saves “ cup of detergent on every load 
up to 21 good-sized boxes a year for the 
average family. 

It washes three loads in the time it takes 
most washers to do two. On electricity 
alone, that runs up a substantial saving. 


More than that, you've never seen clothes 
washed so clean—and with less wear 
thanks to Frigidaire water-does-it-all Rub- 
Free Washing. 

Or rinsed so free of lint, dirt and film 
because of the Float-Over Wash and Rinse 
Action. 

Or spun so dry—for faster drying and 
easier handling. 

Best of all, you've never seen an Automatic 
Washer that was so easy to use. One setting 
of the Control Tower and every kind of 
fabric—from “delicates” to denims—comes 
out looking bright as new, 

Here is exactly the “tool” you need to teach 
laundering properly. If you don’t have this 
new Frigidaire '57 Automatic Washer in 
your school lab now—isn’t it time you 
started talking to your Superintendent 
foday? 


See Coupon, page 45, for full details on 


how to win over your School Management 


— 


Model WI. 57 


Years-ahead styling, 
fresh new Sheer Look 
from the Motorama 
Kitchen of Tomorrow. 
Fits flush — back, sides 
and top —with stand- 
ard cabinets. Choice of 
colors. Matching Filtra 
tor Dryer. 


Models 
W1.57 & DI.57 


FRIGIDAIRE 


Automatic Washers «+ Electric Dryers 


Frigidaire — Built and Backed by General Motors 


CENERAL 


MOTORS 
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Essential Need 
home economics 


By HELEN JUDY 


a the president of a state university came 
to my office to discuss a staff problem which con- 
fronted him. The Dean of Home Economics was ap- 
proaching retirement age and the president was in 
search of a person to fill the impending vacancy. 

I asked, “What particular qualifications are necessary 


for the person to fill the position?” Naturally I ex 
pected to hear a repetition of the usual list, such as a 
doctor’s degree, suitable experience (but not too many 
years, because youthfulness is often high on the list 
of qualifications), national recognition, a pleasing per 
sonality, ability to work with men, a sense of the impor 
tance of good public relations, author of educational 
books, and many others. But much to my surprise his 
reply was unlike that which I so frequently hear. 
“Mrs. Bond, I wish I had the courage to ask you for 
what I really want.” With some encouragement, prodded 
by my curiosity, he continued, “I wish I could get a 
home economist for this position who would come to 
our campus and plan, build, furnish, and manage a 


home—really demonstrate what I think home economics 


Family Life, 
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BOND 


I believe your field is a way of life which 
utilizes effectively the best that modern science can 


should be. 


contribute to gracious living.” 

Now why should the college president think it took 
Actually he had stated in 
a most forceful manner the hope of the first president 


courage to voice his desire? 


of the American Home Economics Association when she 
defined our field of education: “Home economics is the 
utilization of the resources of modern science to im- 
prove home life.” 

Perhaps Ellen H. Richards did not envision prefabri- 
cated homes with picture windows, electric lights, auto- 
matic washers, dryers and ironers, home freezers and 
dishwashers. Mixers and mixes, powdered milk, frozen 
meats, fruits and vegetables. Synthetic fibers for gar- 
ments and household fabrics, electric sewing machines, 
vacuum cleaners, and many other conveniences, 

We can be sure, however, that she had hopes that the 
home of the future would be one in which the home- 
maker would be freed from the long hours spent in 
back-breaking, time-consuming tasks of her generation 

At the time of the formation of the American Home 
Economics Association in Washington, D.C., a dinner 
was held, on January 1, 1909. Mrs. Richards, its first 
president, could not attend this occasion for she was 
scheduled to give a paper at the annual meeting of the 
American Association for the Advancement of Science. 
She sent this wire: “Happy New (Continued on p, 38) 
Dr. Bond is the head of the Department of Home and 


Teachers College, Columbia University. 
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The old homemaking room was an all-purpose one, but 
not planned—it just grew. Because of fixed equip- 
ment, work centers could not be arranged properly. 


} pews opportunity to remodel an old homemaking room 
and see a modern room develop is just fascinating. 
Our experience in changing the old room, with its Do- 
mestic Science sign still printed on the door, to the 
modern homemaking room pictured here was the result 
of many months of planning. The pictures show the old 
and the new backgrounds for teaching homemaking at 
the Michael Driscoll School in Brookline, Massachusetts. 
This is an elementary school of about 750 pupils, attend- 
ing kindergarten through yrade eight. 
is taught in the classrooms in grades 1-6. 


Homemaking 
Ninety 
minutes a week is allocated to grades 6, 7, 8, and grade 
5 has 60 minutes. 

We knew what we wanted when we remodeled. We 
wanted an all-purpose room that would present a friend- 
ly atmosphere. We wanted an area large enough to 
practice many and varied homemaking skills. We wanted 
a room where boys and girls would be encouraged to 
respect and learn the value of contributing to happy 


Complete line of laundry equipment is feature of the remodeled 
homemaking room. Girls use appliances in this spacious area. 


NEW BACKGROUND 


family life. We think we have achieved these goals. 

The old room was an all-purpose room, but not a 
planned one. Like Topsy, it just grew. When the build- 
ing became overcrowded the clothing moved in with the 
foods! The room was large enough but, because of sinks 
and other fixed equipment, nothing was where it should 
have been. 

Space was the first consideration in our planning. 
We decided that all the activities could be adequately 
provided for in a room approximately 24% times the size 
of a regular classroom. This space was made available 
by the architect. 

The activities planned for this room were: food 
preparation, laundry, clothing construction and groom- 
ing, home nursing and child care. Because we wanted 
this room to be home-like, we made it a living-dining 
area where the students could plan their work, hold 
discussions, serve meals, and entertain. The living- 
dining area serves a dual purpose since both the sink 
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Orderly storage of students’ sewing supplies is made possible 
with this floor-to-ceiling cabinet designed to hold tote trays. 
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How an old “Domestic Science” department was 


HOMEMAKING 


and a roll-away bed are built into wall closets. By 
moving a few chairs, the bed may be brought out into 
the living room for a class lesson. When the bed is 
stored, a pleasant wood wall forms one side of the liv- 
ing room. 

Three kitchens provide space for food preparation on 
one side of the room. Often the children in grades 1-6 
come into this room to see some food demonstrated. 
Kitchen 1 was specifically planned for this group as well 
as for the shorter children in grades 6, 7, 8. The work- 
ing height is 34 inches. The electric unit built into 
the counter is safe and convenient for the little folks. 
The wall oven is another convenient feature of this 
unit. Another kitchen is at the opposite side of the 


room near the living-dining room. It is very convenient 
for meal service and entertaining. This kitchen has 
a waste-disposal unit, a dishwasher, and food freezer. 

The laundry unit consists of a washer, dryer, and 
ironer and is so placed that it may be used conveniently 


The grooming unit and fitting room are adjacent. Sink is in- 
stalled in grooming area; three-way mirror serves both units. 
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transformed into a cheerful, home-like room 


By MARION CRONAN 


from either the food-preparation or the clothing area, 

The grooming unit and fitting room are adjacent. A 
stainless steel sink is provided in the grooming area. 

Room for the storage of equipment was a real prob- 
lem in the old room. This was solved by building a big 
storage closet. Its built-in cupboards have slide-out 
hook racks for aprons. Lots of space is provided for 
large equipment such as the bassinet. Canned goods 
and clothing supplies are kept here. In the room itself 
are specially designed cabinets for cleaning supplies 
and for fresh vegetables. All this storage space pro- 
vides a place for everything and encourages “every- 
thing in its place.” 

Tote boxes on the side wall hold each student's cloth- 
ing work and supplies. These plastic boxes slip into 
place to form drawers under the four center tables. 
All kitchens have maximum planned storage for uten- 
sils. Overhead cabinets hold dishes of a different pat- 
tern for each group. Lazy Susan shelves revolve in the 


Home nursing equipment is conveniently stored in wall closet. 
Bedding may be quickly arranged for a lesson in home care. 
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One of the three kitchens is adjacent to dining area for ease 
in serving. Note large storage cabinet for classroom supplies. 


corner cupboards. Every effort has been made to ap 
proximate the kind of modern home kitchen found in 
this community. ‘ 

Color adds sparkle to this naturally light, sunny 
room, The center kitchen on the side wall and the kit- 
chen near the living-dining center are painted yellow 
and have yellow ranges. These two kitchens have char 
coal colored formica counters. The other two kitchens 
are in natural wood with a lovely blue-green for the 


2 


work surfaces. The old columns, which remained in 
the room for needed support, are painted the same blue- 
green. 

The living-dining room continues this color scheme. 
The rug is a greyed blue-green. One chair is beige, 
and two are in a soft, deep rose for warmth and con- 
trast. A modern, medallion-patterned fiberglas in tur- 
quoise was chosen for the cafe curtains and for the 
fitting room curtains. The furniture is birch, finished 
in a soft, medium shade, neither modern nor traditional! 
in style. A drop-leaf extension table and chairs, a desk, 
tables, and a coffee table complete the furniture. Lamps 
add charm and color. Fortunately, there is an entrance 
door from the outside driveway directly into the living 
room. This enhances the home atmosphere of hos- 
pitality. 

How does all this equipment contribute to the effec- 
tiveness of homemaking teaching? Homemaking has 
taken on greater prestige in the eyes of all the students. 
Parents have always worked closely with the depart- 
ment, and now we have a better working area for plan- 
ning groups. All phases of homemaking can be taught. 
“Cooking” and “sewing” have given way to study of 
work simplification, family relations, and baby sitting. 
Pupils are encouraged to recognize their personal and 
home problems and to work cooperatively toward satis- 
factory solutions. Our new homemaking room is a chal- 
lenging room where young people learn to appreciate 
the science, art, and human relations that make a home. 
We feel that all this planning and expense has been 
justified in better teaching 


Many types of homemaking activities are made possible in this living-dining area by simple rearrangement of furnishings. 
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The Tappan Stove Co. received the award in the equipment field for its 
electronic range. The unit, which uses micro-wave energy, cooks food ina 
few minutes without heat. Oven walls and dishes remain cool to the touch. 


Circular play pen has sides of nylon mesh, 
padded floor, plastic rim, and metal braces 
with rubber-tipped feet. Made by Tigrett 
Enterprises. It folds flat easily for storage. 


Awards 


Winners in the annual competition 


sponsored by the National Home Fashions League. 


Silk panel in Joseph's Coat design has 
full curtain length repeat with six warp 
and six filling colors achieving 36 color 
effects. Designed by Margaret Nelson. 


fs 
Amtico vinyl! tiles are newly color-matched 
in plain, terrazzo, and marble designs. There 
are 27 colors in the line which make possible 
unlimited floor pattern combinations. 


The In-Built food center made by NuTone, Inc. received an award 
because the motor, which is instalied beneath the counter, 
operates mixer, blender, knife sharpener, and juicer attachments. 
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SEWING 


Proper equipment is the answer. Here are 8 essentials you can make for pennies 


By JANE 


© With a few pieces of fabric, some odds and ends, and 
a little time, you can fully equip the pressing center 
of your clothing classroom. Learning to use tailor’s 
cushions and equipment will make pupils’ pressing of 


MONTGOMERY 


over which it is pressed. Curves should be pressed over 
curves, which makes special equipment necessary. Here 
are reasons why you should have this equipment and 
how you can make it. 


wool and wool blends easier. The finished garments 


will look better, too Jane Montgomery recently graduated from Iowa State 


Wool shrinks and takes on the shape of the surface College with a degree in home economics journalism. 


TAILOR'S MITT 

This is the only cushion that can be purchased on the commercial 
market. It will not handle all pressing problems. It can be made 
from two thicknesses of cotton or wool fabric with a pocket for 
the hand on one side. The mitt is filled with layers of wool piled 
»,” thick and tacked to prevent slipping. The mitt is used to pound 
shiny surfaces which are sometimes acquired during steaming. 


TAILOR'S HAM 

It is shaped like a ham with large and small ends. The ham is 
used for pressing curved surfaces—front and back shoulder darts, 
lapels, collars, tops of sleeves, etc. Since shaping the garment to fit 
the figure of the wearer is a primary purpose of pressing, curved 
surfaces of the ham are a real help. 

The ham should be made from a heavy cotton fabric like duck or 
drill. Cut two egg-shaped oval pieces, each twelve inches long. One 
end should measure seven inches; the other end four inches. Don't 
forget to allow for seams. 

The oval-shaped pieces are sewn together except for 4 inches left 
open for stuffing. The ham is turned inside out and stuffed with 
wool scraps cut into small pieces, yarn or raveled wool sweaters, 


cotton batting, or washed wool. Sawdust makes an excellent filler, 
and no doubt you can get plenty from the wood-working shop of 
your industrial-arts department. Pack the filling tightly, keeping 
the two sides flat. The tailor’s ham should be stuffed until it feels 
hard. 

Cover one side of the ham with wool fabric since wool should 
always be pressed on wool. Wool absorbs the moisture of steam 
pressing, so the nap does not get flattened so much and the original 
shape of the garment is maintained. 


TAILOR'S PRESS PAD 

It is round, about 6 inches in diameter and 1 inch in thickness. 
Cut two 6%-inch circles and a 14%-inch wide bias strip of duck or 
drill long enough to reach around the circles. The circles are sewn 
to the strip, one to each side. The press pad is then stuffed and 
covered in the same way as the tailor’s ham. This cushion is particu- 
larly useful in shaping the creaseline of the collar and in pressing 
the upper part of the armscye seam. 
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SEAM ROLL 

It’s possible to press a seam without the edges of the material 
leaving marks on the fabric by using a seam roll. 

There are three easy ways to make a seam roll. The first requires 
one large, thick magazine or several smaller ones, and a rectangle 
of cotton material for covering. Seam the edges of the cotton fabric 
together, forming a tube. The material should be slightly longer 
than the magazine, and the tube must be large enough so that the 
magazine can slip in easily. Roll the magazine tightly, insert in 
fabric tube, and fasten the edges by turning under and stitching 
by hand. The roll should be very hard and should not dent during 
pressing. Cover the roll with wool. 

A rolling pin cut in half lengthwise makes a more durable seam 
roll. It should be well padded and covered tightly. A rolling pin has 
the advantages of handles and a flat base that keeps it from rolling 
on the board during pressing. 

Perhaps the best method is to buy a half-round from a lumber 
company and cover it. The half-round can be purchased in any 
length. A 28-inch length is suggested because jt is practical for 
long seams and skirt hems. 


WOOL PRESS CLOTH and VELVET PRESS CLOTH 

Though steam irons are standard equipment now, a press cloth 
should be used when pressing wool on the right side. One can easily 
be made from a piece of lightweight wool and medium-weight 
cotton sewn together. A clothes brush with medium-stiff bristles 
is a great aid to pressing. Teach girls to brush the nap after the 
press cloth is removed to keep the nap from being pressed down 
too tightly. 

For a velvet press cloth a rectangle of velveteen can be used. A 
remnant of mohair upholstery makes a more durable, successful 
press cloth 


TAILOR'S BEATER 

To achieve a smooth finish without shine, students should use a 
tailor’s beater. A wool or wool-blend surface remains flat and un- 
changed by pressing against wood. It is especially useful in pressing 
bound buttonholes, the joining point of collars and lapels, hems, 
and pleats. You can make the beater yourself, or perhaps you can 
yet a wood-working class or an instructor to make it for you. The 
tailor’s beater should be made from hard wood such as oak or birch. 
Cut a piece 3 or 4 inches wide, 14, inches thick, and 12 inches long. 
Grooving the edges will make it easier to hold. Sand until the beater 
is perfectly smooth. 


CHEESE OR WOOD PRESS BLOCK 

Another handy piece of equipment, a wood press block, may be 
made from a l-inch thick plank about 15 by # or 9 inches. The 
semi-circular cheese block has a curved as well as straight pressing 
surface. It can be made of hard wood 1 to % inches thick, 15 inches 
long, and 9 to 12 inches wide. 

If you're short on convenient storage space, why not sew tape 
handles on the cushions and cloths and hang them on hooks on a 
perforated punch board? A rack attached to the punch board can 
hold the wooden equipment. 

Good pressing is essential to good sewing. And it is hard to 
achieve it without the necessary equipment. Stimulate pupil in- 
terest in pressing and sewing by equipping the pressing center in 
your clothing classroom. 
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At planning session, teacher Pat McCiurken and class discuss educational film and plan menu to be prepared. 


A Lesson with Convenience Foods 


PRACTICAL REPORTS 


Each month we visit a classroom and 
show you how other teachers use busi 
ness sponsored aids. 

This month we visit Abraham Lincoln 


High School in North Philadelphia 
and teacher Patricia McClurken 


Demonstration of food to be prepared is given by teach- 
er. Biscuits and toast points were included in the menu. 


Viewer convenience foods to prepare a quick and 
‘nutritious meal was the basis of a recent lesson in 
the home economics class at the Abraham Lincoln High 
School in North Philadelphia. The lesson was given to 
illustrate time- and money-saving techniques that are 
useful when a hurry-up meal is necessary. 

As a preview to this lesson, Patricia McClurken, one 
of eight homemaking teachers in the school, displayed 
pictorial material on the bulletin boards. 
Material was also made available to the students for 
their notebooks. In addition, a film called, “Modern 


Meal Planning with Soup,” was presented, This showed 


education 


soup in a meal as a soup, 48 a vravy or cream sauce, 
us a base for creamed main dishes, or as a casserole 
ingredient. A class discussion of the film led to the 
menu planning and a demonstration by the teacher: 
The menu chosen was: 


Chicken a la king 
on biscuits or toast points 
Tossed Salad 
Fresh Fruit Bowl 
Wilk 


king could made by 
boning a chicken and making a white 
sauce, but this would have taken more than the time 
allotted for the class period 


The chicken a la 


stewing and 


have be en 


Instead, canned boned 
chicken and canned cream of chicken soup were com- 


bined to make the main dish. Biscuits were made as a 
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“test’”’ on a previous lesson. But some students made 
toast points to speed up the meal preparation. The rest 
of the class time was devoted to making the salad, 
arranging the fruit, setting the tables-and eating! 

In this mixed group the boys were as much interested 
in turning out a product and learning the uses and 
ways of doing it as the girls were. In fact, they probably 
encouraged the girls with their enthusiasm. They were 
all pleased that they could plan, discuss, and prepare 
a complete meal and have time to eat it in class. 

Actually, the lesson combined three points. (1) The 
menu was well balanced. (2) It used convenience foods 
3) It demon 


for quick preparation of a popular dish. 
strated time-saving techniques for teacher and student. 

The use of pictorial education-material supplied by 
industry is not unusual in this bustling school where 
the student enrollment is over 4,300. Home economics 
classes are taught by a staff of eight teachers. Students 
in the seventh and eighth grades are required to take 
cooking classes. Higher grades are offered elective 
courses in foods. With such a strenuous program, Miss 
McClurken, who is the teacher of the class shown on 
these pages says, “films are invaluable to the student 
and teacher when food preparation time is short 

In Philadelphia the allotment per student per semes 


ter in cooking classes is $1.00. It is understandabl 


why pictorial material is so handy when presenting 
standard ideas of food preparation. 

There are many challenges in teaching students the 
wide scope of foods and nutrition. One is the limited 
budget. Because of the economic strain most schools 
find themselves in, 
presenting food-preparation techniques to the student. 


Movies, 


visual aids are extremely useful in 


bulletin boards, photographs are all good. 


The materials used in this class lesson were prepared 
by the Campbell Soup Company. Another movie which 
teachers find helpful is a Technicolor presentation en- 
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Boys and girls enjoyed preparation of simple menu which demonstrated use of convenience foods to prepare well balanced meals. 


titled, “The Magic Shelf.” It contains information for 
students who are eayer to know about cooking, about 
foods, and about balancing a meal. It runs 22 minutes 
so there is time left in the class period for discussion. 
Most of the students are full of questions which are 
subsequently brought forth in a very instructive but in- 
formal lesson in which every member of the class 
participates. The students remember what they have 
seen and use it as background upon which to build. 
Miss Chapman, director of this home economics de 
partment, Miss McClurken, and Mrs, 
with many of the other teachers who have used these 


srunski along 


materials find that they are stimuli which their stu 
dents grasp and elaborate on with many ideas of their 
own, This material helps these teachers to bring out 


ideas, often clears up cooking pointers, and helps to 


re-establish vood basic cooking rules 


Junior cooks had time to enjoy food. Complete lesson from 
planning to eating the meal was advantage of this lesson. 
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4 ( NE of the most delectable, versatile, and romantic 
foods in the world is cheese. No other food created 
by man for his dining pleasure is more universally 


known and enjoyed. None, except a sister dairy prod- 

uct, butter, dates so far back in antiquity. 
From Biblical times on, the discovery that fluid milk 
How lo make the most could be turned into solid cheese was a great advance. 
It gave early man a basic food in compact and con- 
. venient form, relatively stable in keeping quality, and 
food a food of which appetites did not tire readily. Today, 
; while adding a gourmet touch to every meal, cheese 


that’s SO versatile continues to be one of the most perfect foods from a 
nutritive standpoint. 


of this complete protein 


All products made from milk possess, in varying de- 
grees, certain of the life-sustaining and health-main- 
taining qualities of their parent. In cheese, however, 


By MARYE DAHNKE some of its qualities are concentrated. The milk nutri- 


Special Pizza. This “pie” is fast becoming an American fa- Swiss Cheese Salad Bowl. A tossed green salad is converted 
vorite. Cheese used is Parmesan which is made domestically. into a main luncheon dish by adding strips of Swiss cheese. 


Ham and Swiss on Rye. Mustard on one slice of bread, mayon- Parmesan Bread. Broiler toasted, it livens up the soup course 
naise on the other, onion and olive on the side—a meal! and is delicious with a salad. Good addition to a light meal. 
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ents in cheese which give it so important a place in 
daily diets are milk protein, fat, the fat-soluble vita- 
mins and minerals. 

Cheese represents the solid portion of milk the 
curd separated from the whey through the coagulation 
of casein, or the protein portion of milk. It is the 
most highly concentrated protein food we have; from 
20% to more than 30% of the total weight of most 
cheeses is protein. Approximately 10 pounds of milk 
are required to make a pound of Cheddar cheese! Since 
cheese is a rich source of all the essential amino acids, 
it is known as a “complete” protein food. 

Average American Cheddar cheese is made up of 
approximately 25% protein, 30% milk fat, and 39% 
moisture, with the balance of the total milk minerals 
and lactose or milk sugar. In terms of energy units, 
one ounce of American Cheddar furnishes approxi- 
mately 100 calories. For a family of four, a main dish 
using half a pound of Cheddar supplies the recom- 
mended protein portion for a meal. 

Cheese is one of the most readily and completely 
digested of all foods. Even for very young children, 
nutritionists consider cheese among the best and most 


readily assimilated of all proteins. The mineral con- 


tent of cheeses varies according to type, but most 


cheeses are excellent sources of calcium and phosphor- 


ous. Even small amounts of cheese provide the body 
with the necessary daily requirements of nitrogen. 


Cheese has an additional value to the modern home- 


maker—it is a convenient food to serve, thanks to the 


tremendous advances made in cheese packaging during 


recent years. Pasteurized, process American cheese. 


slices, sliced natural Swiss, and other sliced natural 


and process cheeses come attractively cut, eliminating 


waste and providing the ultimate in convenience. Ready- 


to-eat cheese spreads are not only available in jars and 
links, but in colorful aluminum foil cups that may be 
set directly on the appetizer tray. Individually por- 
tioned cheeses simplify the dessert question and provide 


a perfect finish to a meal. 


Today we can enjoy cheeses which range in texture 


from very soft to very hard, and in flavor from ex- 


tremely mild to very sharp. There are about 18 dis- 


tinct varieties of cheese. The top favorite continues 


to be American or Cheddar cheese, but interest is grow- 
ing rapidly for all types, especially Swiss, Brick, and 
Muenster. The Italian varieties, now made domestically, 


are very popular for use in pizza, spaghetti, ravioli 


and other Italian dishes. 
Pasteurized process cheese, too, is indispensable, 


particularly for cookery and low-cost menus. It melts 
quickly and dependably, is uniform in every recipe use. 
Because of the versatility of cheese, it can appear 


on the menu anywhere even for breakfast. Here 


cream cheese is an excellent choice. Spread on toast, 


with jelly and preserves, it provides a nutritious start 


for busy days. 
Cheese sandwiches are one of the favorite ways of 


(Continued on page 36) 


Recipes for dishes shown on opposite page are on page 52. 


Miss Dahnke is director of the consumer service 
department of the Kraft Foods Company in Chicago. 


A SCHOLASTIC MAGAZINE ¢© OCTOBER, 1956 


28 


PHE 


MEMO TO: 
Teachers of Home Economics 


SUBJECT : 


Why CO-ED is a classroom favorite with 
thousands of teachers and teen-age girls! 


Published for the first time last year, CO-ED won immediate, 
nation-wide recognition as a valuable and vital NEW supple- 
ment to home economics teaching. Now, as this sixth issue 
goes to press, thousands of last year's charter subscribers 
have already ordered CO-ED for a second school term and 
thousands more home economics teachers are joining the ranks 
of enthusiastic CO-ED sponsors! 


What accounts for CO-ED's overwhelming success? Just glance 
through your copy of the October issue, and you'll quickly 
discover that CO-ED, unlike other publications in the home- 
making field, is expressly designed for classroom use. 


Prepared by experienced home economists and teachers, it is 
the first and only student magazine to offer timely, compre- 
hensive coverage of every major area of the junior and senior 
high school home economics curriculum. Moreover, each lively, 
fun-filled issue is written to please teen-age readers - to 
spark eager student interest in homemaking subjects! 


And PRACTICAL HOME ECONOMICS, the Teacher Edition of CO-ED, 
keeps the teacher informed of important developments in her 
career field - offers stimulating, practical suggestions for 
class teaching. (PRACTICAL is sent free of charge with every 
order for 10 or more CO-ED subscriptions!) 


CO-ED costs just $1.00 for a full school-year subscription 
(6 issues) or 50¢ per semester (4 issues). (Orders for 1-4 
subscriptions filled on an annual basis only, at $1.50 each.) 


Won't you order CO-ED for your students? Just fill out 
and mail the handy order,card or reply envelope, and a 
class set of CO-ED will reach your school promptly. But 
please act now. To facilitate back-to-school -planning 
and assure full benefit from every issue, put your CO-ED 
order in the mail today! 


“Teaching Ideas and Suggestions” for this month's issue of Co-ed 


appear on pages 29 PHE and 30 PHE, which immediately follow the Co-ed pages. 
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Teaching Ideas and Suggestions 


for Usine This Issue 


THINKING 


AHEAD 


Here we are again with some (we hope) helpful time-savers. 
We're reminded of what Dad Gilbreth (of Cheaper by the Dozen) 
replied when asked: “But what do you want to save time for? 


What are you going to do with it 


beauty, for art, for pleasure.” 
pince-nez. “For mumblety-peg, 


For work, if you love that best 


For education, for 


He looked over the top of his 
if that’s where your heart lies.” 


We trust the teaching ideas offered here will help you to find 


more time for more creative teaching and classroom living 


SELECTION AND CARE OF CLOTHING 


Fashions: 
Diary of a Best-dressed Girl (p. 8) 


Presents a fall wardrobe made 
from pattern. 


Things to Do 

1. Have bulletin board display of 
various patterns girls may select for 
construction of a winter garment. 
Help girls select appropriate styles 
in relation to figure types and collect 
suitable fabric swatches. 

2. Demonstrate proper way to 
tuke measurements for correct pat- 
tern size. Have girls select partner 
and measure each other. Have girls 
check own measurements using new 
pattern scale. See PHE article, “Why 
I Like the New Pattern Measure- 
ment,” page 40. 

3. See also “Good Pressing 
Sewing,” on page 22. 


Good 


The Clothes Closet (p. 40) 


Valuable ideas about buying 
ready-to-wear, and appropriate care 


Things to Do 

1. Plan a basic, average, ready-to- 
wear, wardrobe for the high school 
girl, using flannel or bulletin board 

2. Using garments girls bring to 
class, analyze qualities that give ex 
ceptional wear. Devise chart for var- 
ied ready-to-wear garments and list 
desired characteristics. 

3. What general care for ready-to- 
wear clothes can add to appearance 
and lengthen life of garments? 


EATING IS FOR FUN AND HEALTH 
The Co-ed Sandwich (p. 30) 


fecipe suggestions for an inex- 
pensive and nutritious sandwich 
Things to Do 

1. Have girls consider variety of 
nutritious sandwiches for lunch or 


The Editors 


other. meals. Select and prepare suit- 
able keep-well sandwiches to carry in 
lunch box, or for snacks at home 
Plan and carry out hot-sandwich 
luncheon, using Co-ed recipe. 

2. Might substitute the Co-ed 
sandwich for noodle-frankfurter rec 
ipe in “Party Perfect,” page 12 

3. See PHE article, “Why Cheese 
Ix Choice,” page 26. 


Cook's Tour (p. 38) 


Second in a series on food cus 
toms around the world. This one is 
about France 


Things to Do 

1. See PHE Sept., page 104, teach 
ing ideas, Consider how the French 
diet compares with the American 
diet. Consider how the French store 
perishables 

2. Have girls prepare Co-ed recipe 
for soupe a Voignon, Collect and pre 
pare several other 
French recipes 


outstanding 


It All Adds Up! (p. 36) 


Wise sugyestions about dieting to 
weight 


Things to Do 

1. Invite a physician or nurse to 
talk on “yvaining of weight.” Con 
sider what is underweight, and its 
CAUSES, 

2. Using flannel board, illustrate 
adequate and inadequate daily diet 
for weight yvainers 

3. Consider what general health 
ind eating habits are important 


PERSONALITY PARADE 
You and Your Dates 
Girl Meets Boy (p. 17) 
Typical 


about dating boys are 


through letters 


questions and pointers 


discussed 


of Co-ed 


Things to Do 


1. Help students to realize that 
on-going growth in emotional control 
and self-acceptance are the basis of 
real poise. Relate to short stories, 
“Magic Night,” page 15, and “Oh, 
Brothers!” page 23 

2. Using buzz groups, consider 
date conversation-starters (letter 1), 
bring your natural best self (letter 
3). Have students role play situa- 
tions in Which appropriate conversa 
tion-starters smooth the way to 
pleasant dating 


You and Your Career 


Home Economist in Action (p. 16) 
Marilyn MacArthur is a food re- 
searcher in Human Nutrition and 
Home Economics Research for the 
U.S. Department of Agriculture 


Things to Do 


1. A home economics career espe 
cially suited to the girl who loves 
food science and research. If pos 
sible, have a “food researcher” visit 
the class and describe training and 
career opportunities 

2. Write the American Home Eco 
nomics Association Washington, 
D. C., for publications on careers 
and make the material available to 
all students through the library 


You and Your Career 
The Sky's the Limit (p. 19) 


Shirley Adams’ career as airline 
hostess is exciting and rewarding to 
her. It is the result of much work 
and offers her continuous challenge 
to help others while she travels. Her 
training sugyvests that a home eco 
nomics background would be useful 


Things to Do 

1. Second in this year’s career 
series to include fields other than 
home economics. Add article to a 
“Career for Girls” kit. Make avail 
able in school library, 


You and Your Family 


Father-Daughter Pro and Con (p. 18) 
Describes 
flict. 


father daughter con 


Things to Do 


1. Have panel of several fathers 


PHI 


and ygirls discuss: “Are fathers and 
daughters fair to each other?” 

2. Role play daughter's gripes and 
follow with father’s grievances. 
Have students reverse roles to gain 
identity with other point of view. 

3. Have students write down their 
solutions to problems and mail them 
to Co-ed. 


You and Your Part-time Job: 


Make It Fun (p. 20) 


Suyyvests how care of pre-school 
children can be fun, Offers practical 


ideas to guide a pre-school child 
through an entire day, including 
bed-time, 
Things to Do 

1. Have students relate experi- 


ences with pre-school children where 


in they encountered difficult situa 
tions. Have them consider how these 
might have been resolved, using ideas 
in article. Consider importance of 
positive suggestion rather than 
questions when there really is no 
choice to be made by child. 

2. Develop a kit for care of pre- 


children, including 
priate games, stories, etc. 

3. Plan and carry out a simple 
playschool to provide care for chil 
dren release mothers on voting 
day, PTA day, or other community 
day 


hool appro 


You and Your Money 


I} for Better Buying (p. 22) 
Offers wise pointers for wise buy 


ing of drugs and cosmetics, 


Things to Do 

1. Have students consider how the 
kederal food, drug, and cosmetic act 
the consumer. Have stu 
dents bring in labels and containers 
from drugs and cosmetics. Compare 
and analyze information to see what 


protects 


is helpful, what is confusing and 
meaningless 
2. Consider when and how quan- 


tity bargain. Consider 
whether higher price always assures 
better quality. 


3. Drugstore 


buying 18 a 


teaching-guide film, 
“For Us the Living,” available from 
the film library of your unl 
versity, or the Proprietary Associa- 
tion, 810 18th St., N. W., D.C 


state 


Short Story 
Magic Night (p. 18) 

A story poignant with the ecstasy 
of youth and love of life. Its shock- 
ing climax, the automobile death of 
Molly, helps to point up vividly that 
love of life is not enough. As 
reflects upon the total, harrowing 
experience, she realizes that not say- 
ing or doing w hat is necessary does 


Susie 


little to guilt feelings when 
tragedy strikes and someone else is 
supposedly to blame. 


ease 


Things to Do 


1. Discuss what had made that a 
“magic night.”” How had the “magic” 
of the night ended? 

2. A profound principle of human 
behavior suggests that in order to 
love others, one must first love him- 
self, Relate to Molly’s statement, “I 
love myself. I love you. I love every- 
body.” Have students consider how 
feelings of inadequacy sometimes 
us to be over-critical of our- 
selves and others. 

3. Grief over the death of a close 
friend is greater than in an imper- 
sonal relationship. Consider why and 


cause 


how this affected Susan's feelings 
about Molly’s death. Have students 
consider pros and cons of Susan's 


responsibility (and of others in the 


car) for the death of Molly. How 
might Susan’s guilt feeling best be 
handled? 

4, Have a local policeman, PTA 
president, or senior student discuss 


driving at night. 
Short Story: 
Oh, Brothers! (p. 23) 


A charming phase in Jane's 
“yrowing up,” replete with the joys 
and woes of life in a large family 
(of 12 children). Four older brothers 
are determined to take Jane through 
enough “rehearsals” to prepare her 
for successful high school social life. 


Things to Do 


1. Have buzz = groups 
Jane's positive and negative feelings 


discuss 


about being one of a large family 
Have them consider how they feel 
about “hand-me-down” clothes, and 
“advice” on make-up 

2. How was Jane helped by the 
“rehearsals” with her brothers re- 
yarding: “it’s the flounce that 
counts,” “when a boy cuts in,” 


“squeeze his hand,” and “kissing”? 

3. How did Jane and her brothers 
react to their mothers “what's this 
generation coming to” look? 

4. Have committee 
school resources regarding 
clubs or other groups offering girls 
and boys aid, 


explore 


social 


Good for a Laugh (p. |!) 


Gives invaluable reminders about 
proper care of the teeth. 


Things to Do 


1. Have a local dentist or dental 


nurse visit the class to discuss the 
proper care of the teeth. 
2. Stress the three ways dental 


dilemmas can be avoided. Relate to 
proper nutrition. Demonstrate proper 


brushing of teeth. Emphasize impor- 
tance of regular dental visits. 


HOME MANAGEMENT 


Let's Go... to the 
Statler Hilton (p. 24) 

Co-ed takes you behind the scenes 
to see homemaking on a spectacular 
scale. 

Things to Do 

1. Take your students on a tour 

through a local hotel. Have them ob- 


serve the tremendous coordination 
involved in efficiently offering 
“home” services in a big hotel. 


2. Compare hotel management to 
home management. Relate hotel man- 
agement to career opportunities, 


Decorating on a Budget: 


Furniture Arrangement (p. 26) 

Excellent suggestions are offered 
about the why and how of appro- 
priate furniture arrangement. 
Things to Do 

1. Consider how furniture ar- 
rangement affects the comfort and 
usability of a girl’s room. Collect 
pictures, draw pictures, or use min- 
iature rooms and furniture pieces to 
demonstrate changing effects of var- 
ied furniture arrangement. 

2. Plan (with mother’s permis- 
and with sister’s help, if you 
share a room) to follow through the 


sion 


most effective furniture arrange- 
ment for your room, Be sure to in- 
clude suitable desk corner (or sub- 
stitute table) for study. 

3. See PHE article, “New Back- 
ground for Homemaking,” page 18. 


Describes a remodelling project for 
an all-purpose homemaking room. 


ALL AROUND THE CLASSROOM 

Don't “An Essential Need 
in Home Economics Today” by Helen 
Judy Bond, PHE page 17. Quoting 
a college president as saying, ‘your 
field is a way of life which utilizes 
effectively the that modern 
science can contribute to gracious 
living,” she goes on to help us appre- 
ciate the tremendous challenge of 
the electronic age for the home eco- 
nomist. 

Be sure to remind your students 
to enter Co-ed’s “Party Perfect” 
contest, see Co-ed, page 38, for fur- 
ther information. 

No doubt many of your students 
would like to participate in the Jam 
Session, announced in Co-ed, page 5. 
Have them mail their letters in time 
for the December Jam Session: “If 
you were a parent of a teen-age boy 
and girl, how much freedom would 
you give them?” Perhaps you can 
this part of your regular 
classwork. 


miss: 


best 


use as 


in 


Director, Schoo! Lunch, Brookline, Massachusetts — 


MONDAY 


Fruit Juice 

Italian Spaghetti and 
Meat Balls 

Cabbage Slaw yy 

Vienna Bread* 

Deep Dish Apple Pie 
with Cheese Wedge 


VETERAN'S 
DAY 


Orange Juice 
Cheeseburgersy 
Tomato Wedges 
Apple Cobbler with 
Whipped Cream 


Split Pea Soups 
Hot Pastrami on 
Hard Roll* 
Molded Mexican 

Slaw 
Orange Cup Cake 


These menus meet requirements of the Type A school 
lunch pattern. Milk is served with all meals, and 
butter or margarine (*) on all breads. A la carte 
items except for fruit, homemade brownies, and ice 


TUESDAY 


Chicken Pie with 
Vegetables 
Cranberry Saladyy 
Whole Wheat Bread* 
Grapefruit Sections 


Tomato Juice 

Hamburger Loaf 

Scalloped Potatoes 

Parsley Carrots 

Baking Powder 
Bisecuit* 

Baked Indian Pud- 
ding, Hard Sauce 


Roast Turkey 

Mashed Potato, Gravy 

Buttered Hubbard 
Squash 

Cranberry Sauce 

Roll* 

Fruit Cup 


Baked Ham with 
Pineapple Sauce 
Sweet Potato Puff 
Buttered Spinach 
Apple Bread* 
Chocolate Pudding 


WEDNESDAY 


Roast Beef, Gravy 
Baked Potato 
Whole Kernel Corn 
Cloverleaf Roll* 
Gingerbread with 
Whipped Cream 


Roast Fresh Ham 

Mashed Potato, 
Gravy 

String Beans 

Apple Sauce 

Corn Bread*® 

Vineapple Cake 


Veal Cutlet 
Delmonico Potato 
Buttered Cabbage 
Orange Biseuit* 
Harvest Pudding 


THURSDAY 


Baked Beef Hash 

Pickled Julienne 
Beets 

Corn Muflin* 

Fruited Gelatin with 
Light Cream 


Baked Stuffed 

Pork Chop 
Mashed Potato 
Butiered Cauliflower 
Apple Muflin* 


Cranberry Crunch 


Grilled Frankfurter 
Boston Baked Beans 
Red Cabbage Slaw 
Brown Bread* - 
Baked Apple with 
Light Cream 


THANKSGIVING 


Beef Fricassee and 
Vegetables on Rice 

Red Apple Waldorf 
Salad 

Raisin Bread* 

Deep Dish Cherry 
Pie 
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By Marion Crones 


FRIDAY 


Tomato Juice 

Tuna Chop Suey on 
Chinese Noodles 

Buttered Green 
Beans 

Pumpernickel 
Bread* 

Cottage Pudding, 
Chocolate Sauce 


Fruit Juice 
Creole Shrimp 
on Rice 
Buttered Peas 
Celery Hearts 
Bran Muftin* 
Peach Cobbler 


Vegetable Juice 

Oven-Fried Cod 
Fillet, Barbecue 
Sauce 

Baked Potato 

Buttered Broccoli 

Cinnamon Biscuit* 

Strawberry Chiffon 
Pie 


Tomato Juice 

Spagheui & Salmon 
Casserole 

Chef's Salad 

Rye Bread* 

Apple Dumpling, 
Lemon Sauce 


cream are not sold, In the high school 2 

A lunches are offered each day. The A lunch with 
milk is priced at 25¢. These recipes have been 
tested, Recipes for starred items are on page 48. 
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NEWS OF 


Foods & Nutrition | 


RESEARCH 


The world of food is moving more 
rapidly than at any time in history. 
Antibiotic preservation is already in 
active use ultrasonics are being 
tested for the breakdown of suspend 
ed solid particles in liquids and its 
application to the food industry 
intensive research is under way with 
regard to the commercial production 
of a variety of pressurized groceries 

a tremendous amount of work is 
being carried on in the development 
of food products from various sea 
yrowths such as algae and plankton 

and the atomic irradiation of 
foods portends great strides for the 
future 


First Pilot Production Plant 
For Irradiating Food 

A news release from Washington 
states that 50 locations are being 
considered by a joint Army-Atomi 
Knergy Commission Committee in its 
search for a likely site for the world’s 
first pilot production plant for ir 
radiating food, a subcommittee of 
the Joint Congressional Committee 
on Atomic Energy was told. 

The plant is expected to produce 
1,000 tons a month by October '58 


Rockefeller-Diet Publicity 
Called Inaccurate 

The Rockefeller diet fad that has 
wept the country has come in for 
ome warning comment by Dr. Vin- 
cent P. Dole at the Rockefeller Insti 
tute for Medical Research, In the 


Plastic bag serves as mixing bow! for the 
Aunt Jemima corn bread mix. Simply add 
egg and milk to mix in bag and blend. 


June 30 issue of the Journal of the 
American Medical Association Dr 
Dole refutes the widespread state- 
ments made by popular magazines 
regarding the nutritional benefits to 
be derived from such a low-protein 
diet. 

In his opinion, one of the magazine 
articles “failed to give sufficient 
warning of the potential hazards of 
low-protein diets in general if not 
continuously supervised by a physi 
sian. The amount of protein provided 
in both our low-protein diets is near 
the minimum for a healthy adult and 
any further reduction carries the 
risk of serious liver damage The 
magazine articles further give the 
misleading impression that low-pro 
tein diets limit the appetite perma- 
nently and that they not only take 
off weight, but keep it off. Our work 
has shown that while both diets 
caused temporary loss, the majority 
of patients quit the diet after leaving 
the hospital and returned to their 
starting weight. 

“We must emphasize that neither 
of these diets is a cure for obesity 
nor are the diets easy to follow for a 
lifetime.” 


New Recipes 
For Weight Watchers 

Anyone who is seriously watching 
the calories will be interested in the 
sugvestions for low-calorie desserts 
in the new folder just prepared by 
“The ‘Junket’ Folks”, Little Falls, 
New York. In it you will find a va- 
riety of nourishing rennet-custard, 
fruit-sherbet, and frozen-dessert re« 

Caloric values for each dessert are 
given Copies of the new folder 
vre available free. Ask for ‘‘Low 
Calorie Desserts.” 


NEW PRODUCTS 


At a luncheon, complete with 
“Aunt Jemima” and “Mr. Quaker,” 
we tasted the new corn-bread mix, 
latest member of the Quaker Oats 
family 

This new cord-bread-mix package 
can be opened in a flash. Just zip the 
tape off the package and out comes 
the aluminum baking tin and a plas- 
tic bay containing the mix. Open the 
bag, add one egg and one-half cup of 
milk. Working the bag vigorously 
with your fingers, it takes only forty 
seconds and the batter is ready to 
pour into the specially treated pan. 


Even the pan is streamlined—it re- 
quires no greasing or flouring. It 
opens out flat for ease in cutting the 
corn bread. No dishes to wash, only 
4 measuring cup to rinse out, 


Create-Your-Own Dressings 

Not a new product, but a new idea 
for an old favorite—Kraft’s create- 
your-own-dressing series, Miss Marye 
Dahnke, consumer service director, 
suggests dressings made with Kraft 
mayonnaise plus such ingredients as 
tomato juice, fruit juices, chicken 
broth, shredded cucumber. chopped 
onion, pimiento, celery, apricot nec 
tar, mustard, vinegar, and countless 


Six ways to vary rennet dessert are de- 
scribed in recipe book by the Junket Folk. 


others. Proportion: 4-cup juice to 
one cup mayonnaise 

Food editors were treated to i“ 
luncheon at which Kraft’s new 
moist-pack Parmesan cheese was 
served over onion soup. This was fol 
lowed by a salad with the tomato- 
mayonnaise dressing. Dessert was 
fresh pineapple topped with Kraft's 
new miniature marshmallows. 


IN THE TEST STAGE 


“ Through the use of a rinse treat 
ment the shelf and storage life of 
citrus fruit can be extended for 
more than two weeks, according to 
the Dow Chemical Co. Called “Dow 
icide A—Hexamine,” it has been 
tested by the USDA 
“ “Complete capsule dinners are just 
a matter of time” says the General 
Capsule Corp. Capsules... “will 
eventually replace the tin container.” 
Any shape can be achieved through 
molds. The company claims hot or 
cold foods can be processed in cap- 
sules. (Frozen foods have not yet 
been tested 

For packaging whole dinners the 
gelatin coatings can be made to the 
desired thickness for protection of 
the different products 
“ Polyethylene tubes used for pack 
aging mustard, to be sold with pack 
aged frankfurters, were unveiled at 
the Western Packaging Show, by 
Bradley Container Corporation, May 
nard, Massachusetts 
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It’s filled with fun! 


Bob Crosby’s 


Booklet 


= 


GET THIS GIFT FOR YOUR 
STUDENTS FROM WESSON OIL 
Use coupon on page 53 


Bob Crosby packs a heap of fun imto this attractive Party Planner 
Booklet, prepared for Wesson Oil and offered free to your students. 
In it you'll find Bob's personal collection of games and gags, 
party themes, ice-breakers, tongue twisters and menu hits— 
good time tips for all age groups. 


Bright ideas for Teens—how to give a Sock Hop... a “Come as 


you were”’ Party . . . dance contests. 
Costume party ideas—gay garbs that cost little or nothing .. . 
the Ship Wreck Party .. . stunts for clubs. 


“Getting to know you” games... the “Ha Ha’’ Welcome . 
“Wiggle the Nickel” stunt... the game . . . and many more. 


Order copies for your classes now, They'll thank you for it. 


Popcorn Party Treats 
i Wesson Oil pops corn extra fluffy and extra easy, too , 
i 
j Here's a lesson your youngsters will eat up—a e@ FOR PEPPY POPCORN ! 
lesson they'll take home, too, and put to use : i 
i time and again, Wesson Oil saves digging out Combine 1 teaspoon paprika with /% teaspoon i 
i solid shortening and melting it. You just pour curry powder. Sprinkle over 8 cups hot salted 
it into the popper. It coats each kerne} lightly, popped corn; stir. ‘ 
i helps heat the corn evenly so every kernel pops i 
‘ light and fluffy. e FOR TV POPCORN , 
] oe FLUFFY POPCORN Sprinkle 3 tablespoons grated Parmesan cheese , 
tablecpoons Wesson Of over 8 cups hot salted popped corn in large bow!; , 
I '2 cup popcorn Salt mix well. 
l Pour Wesson Oil into heavy 10-inch fry pan, Learning is easier with liquid shortening— ' 
I Heat until drop of water sizzles in it. Add 
popcorn, Cover, shake gently over heat until | 
i corn starts to pop. Reduce heat. Shake as long ® « i 
4 as corn pops. Sprinkle with salt. 8 cups. ' 
O 
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(the things you 
can do with 
PRANG AQUA 
TEXTILE COLORS) 


> 


In thousands of classrooms throughout the 
country, Prang Aqua Colors are gathering 
lavrels as an exciting new art medium for 
students of all ages 


A magic medium! Al! colors come ready 
to use right from the jar — water is the 
magic mixing medium No muss or fuss 

Makes ‘cleanup time’ more fun! Prang 
Aqua Colors are wonderfully washable and 
wearable, too. 


A natural stimulus for students to create 
exciting “take home’ gifts for every festive 
occasion. Decorative articles they make them 
selves will be kept and treasured long after 
their school days are over Easy-to-follow 
classroom tested instructions guide you 
every step of the way! 


See the array of dependable Prang magic- 
mixing media on sale everywhere. Write 


to our Educational Department for free 
colorful “idea” literature! Dept. PC.2 


* 


THE AMERICAN CRAYON COMPANY 
SANDUSKY. OHIO NEW YORK 
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( UILTED COTTON for outdoor 

warmth (made into “car” 
coats), reversible rain wraps (made 
of twill one side, velveteen” the 
other), dark cottons for evening 
dresses, and printed velveteens 
these are all news in the cotton field 

Velveteen and corduroy sheaths 
and jumpers, dressed up or down, 
with the addition or subtraction of 
a blouse, go around the clock, from 
classroom to dance floor. Some of 
this season’s corduroys are embossed 
with gold and are very handsome. 
Other cottons are new-looking, 
printed with Tyrolean hearts and 
flowers and other provincial designs. 

Colors are inspired by the spice 
shelf—nutmey, mustard, bay leaf, 
paprika 


The “Loden Coat” 

What is a “Loden Coat”? A style? 
A color? A fabric? Loden has a 
long history, dating back to the 11th 
century 

Austrian peasants made a rough 
fabric from the yarns spun from 
mountain sheep wool. Then they 
shrank the fabric until it was very 
dense. This served to protect them 
from the rugged mountain weather. 
This type of fabric was used to 
clothe the entire family from grand- 
pa down to the children of the 
house! The colors were always the 
drab grays and greens that blended 
in with the natural rugged terrain 
of the winter landscape. 

In 1947 a limited number of Loden 
coats were brought to the States. 
Today it has achieved a popularity 
and is considered a three-way trend 

a style, a color, a fabric. The orig- 
inal coats were muted  olive-cast 
green. This color is popular now but 
you will also see Loden coats in a 
variety of bright colors. The style is 
three - quarter length, toggle - fast- 
ened. The fabric is a type of zibi- 
line, a woven wool fabric shrunk to 
the point where it is so dense that 
it is wind. and water-resistant. 

Today, it: is an important fashion. 
It will be worn by the college man 
as well as the college girl. It is fast 
becoming the classic campus coat, 
replacing the old familiar camel’s- 
hair polo coat. Variations of this 
style are popular with the high 
school crowd. 

The popular “car coats” are a 
variation of the original Loden coat. 


The National Institute of Dry 
Cleaning warns that the dense 
woolen fabric used in Loden coats 
needs special care. It should be 
treated with a moth-repellent finish. 


Research Programs Increasing 
In the Wool Industry 

The wool industry will sharply in- 
crease its research program. The 
Wool Bureau has announced a two- 
year program at the Textile Re- 
search Institute in Princeton, New 
Jersey. Studies of the basic proper- 
ties of the wool fiber and their influ- 
ences on wool-processing efficiency 
and fabric performance will be 
broadened through this research. 
The project will yield important in- 
formation on the effects of chemical 
treatments in wool processing. 

At the same time, a new research 
program on the performance proper- 
ties of lightweight wool fabrics will 
be launched at the Fabrics Research 
Laboratories in Dedham, Mass. 


"“Cupioni" by American Bemberg 

A trade name that is being talked 
about is “Cupioni.” It is a new yarn, 
made by American Bemberg. 
“Teams well with cotton, silk, or 
other fibers to capture the elegance 
of dupioni silk, in fabrics of perfect 
washability, color fastness and per- 
manent crease-resistance,” say the 
manufacturers 


Teen-agers Switching from 
Gray to Brighter Colors 

According to the Color Card Asso- 
ciation, teen-age color preferences 
are veering away from the gray 
flannel vogue. They cite red as a 
consistent best seller with both boys 
and girls of high school age. In the 
area of apparel, however, teens are 
“highly susceptible to new color 
ideas” particularly in lounging 
clothes and sports and casual wear 
Pastels, except for formal wear, are 
only moderately popular, and a teen- 
age girl’s first black date-dress still 
reigns supreme as a symbol of so- 
phistication. High school color fore- 
cast for '56-"57: long-time favorite 
gray will lose some ground to loden 
green and the beige-to-brown fam- 
ily. In sport clothes, red, black, and 
white combinations will be favorites. 


“Arnel” Jersey Prints 

We have just seen some beautiful 
prints made of “Arnel” jersey. The 
fabric is similar to the familiar tri- 
cot knit used in undergarments, only 
it is heavier and finished differently. 
The Celanese people have been giv- 
ing this fabric wear tests and they 
tell us it is practically impossible to 
crease it under any circumstances. 
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A cutting table! 
Machines lower and panels slip @ 
into place tomake asmooth “For- ft 
mica” surface for pattern pin- 
ning and cutting. 60” working 
surface converts to 78” by rais- 

ing | end leaf, and to 96” when 
both are raised. 
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A sewing table! 


Fach new SINGER* ombination 


Sewing and Cutting Table holds 
2 full-sized SINGER* Sewing Ma 
chine heads and provides work 


space for 4 students! 


Teachers and students, supervisors and administrators agree... 
The SINGER Combination Table has something for everyone! 


Teachers like the SINGER Combination 
‘| ables because the y prov ide a comple te 
sewing unit in one classroom item. They 
eliminate moving from machines to sep- 
arate cutting tables avoid bottle - 
necks . . . maintain order. 


Students like the deep openings that ac- 
commodate their standard tote trays, 
and the 2 smooth-sliding drawers for 
handy storage. [hey appreciate the am- 
ple space to the left of the needle for full 
sweep of the garment being made. 


Supervisors and Principals like the way 
the SINGER Combination Lables adapt 
to a variety of classroom arrangements 
—wall alignments, island formations, | 
formations. And they like the modern, 
straight-line styling of the table, avail- 
able in beautiful blond or dark wood 
to brighten up any classroom. 


Administrators like the economy fea- 
tures of the SINGER Combination lables, 
particularly the way they adapt to con- 
ventional study classes. 


SINGER SEWING CENTERS 


THERE'S ONE NEAR YOUR SCHOOL 


®A Trade Mark of THE 


INGER MANUFACTURING COMPANY 


The SINGER Combination Table is 4 va1!- 
able at the spec ial school discount, with 
any SINGER heads you prefer —Straight 
Needle, Slant-Needle* or the new Swing- 
Needle* Automatic. 


For a free folder, giving specification: 

and suggested classroom layouts, just 

mail this coupon 

SINGER SEWING MACHINE CO. 

Educational Dept., 149 Broadway, N.Y. 6, N.Y. 
Please send folder giving details about 

Combination Sewing and Cutting Table, and 

showing suggested classroom layouts 


Nome 
Position 

County 
Street 
City Zone State 
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COMPLETE 
TEACHER'S 
PACKET 


including 
student copies of 


ART OF 
SALAD 
MAKING" 


Many other teaching aids! 


complete teacher's packet in- 
cludes 25 students copies of a useful 
leaflet giving suggestions and reci- 
pes for salads and dressing that 
are unusual and practical, Nineteen 
illustrations im the file-size leaflet. 
The packet also includes a teaching 
guide, 5 descriptive labels, and an 
illustrated copy of “Today's Canned 


hoods” full of teaching information. 


To get your free Teacher's Packet 
use the Libby, MeNeil and Libby 
coupon on page 49, 


Why Cheese Is Choice 
(Continued from page 27) 


using cheese. They may be as simple 
as good natural Swiss or Cheddar on 
rye bread, or the toasted or grilled 
cheese sandwich found everywhere. 
Attracting attention now is. the 
French fried sandwich with a filling 
of Cheddar, or pasteurized process 
American cheese slices. These are 
dipped in an egg-and-milk batter, 
and either deep fried or sauteed. 

Here are some favorite ways to 
use cheese slices in combination with 
other fillings: the popular cheese- 
burger; openfaced broiled cheese, 
tomato, and bacon sandwich; cheese 
and ham or corned beef; cheese and 
sardines, with mustard spread; cut 
into strips as a filling for frank- 
furters; with luncheon meats on out- 
size rolls for a “Dagwood.” 

Interesting sandwich fillings can 
be made with other cheeses, too. 
Cream cheese can be combined with 
fruit or preserves, with canned pine- 
apple and juice, with diced olives. 
Crumbled Roquefort or Blue is find- 
ing favor as a taste-appealing addi- 
tion to chicken and turkey sand- 
wiches, and can be broiled atop ham- 
burger or steak for a new taste 
treat. 

Television has created fresh inter- 
est in the appetizer course. Many 
cheese appetizers can be purchased 
ready to use in most any flavor de- 
sired. Pasteurized process cheese 
links, for example, are available in 
garlic, sharp, bacon, smoky, Swiss, 
and hot pepper. 

Many people like to make their 
own appetizers on occasion. Here, 
cream cheese is almost essential for 
dips—-flavored with tantalizing con- 
diments, with Blue or Roquefort 
cheese, or with other ingredients 

Welsh Rarebit is believed to be 
the first cooked-cheese dish, but hun- 
dreds have been added since to en- 
hance our dining pleasure. In some 
of these, cheese is the main ingred- 
ient. In others, it contributes its 


wonderful flavor. Cheese goes well 


Z U Menderful : 


REMOVES 


from BATHTUBS SINKS 
bottoms of COPPER POTS 
TILE FLOORS - METALS 

AUTO BUMPERS 


rae 
Give names of your dealers Gearemecd be 
ZUD is sold at Grocers, ing 


Hardware, Dept , 10¢ Stores = 


RUSTAIN PRODUCTS, P.O. BOX 502 FAIRLAWN, NJ. 


MARSHMALLOW 


fluff 


to make BETTER desserts 
EASIER! 


Desserts! 


Ready to use right from jar 
as a frosting or filling for 
layer cakes. Makes delicious 
meringue or quick, delightful 
toppings for puddings, gela- 
tine desserts, hot gingerbread, 
baked apples. 

A substitute or stretcher for 
whipped cream. On hot desserts 
stands up better than whipped 
cream, costs less tastes better 

goes further. Wonderful with 
hot chocolate, 


Frozen Desserts! 


Fluff is a smooth mixer for 
making creamier ice cream or 
mousse and Fluff diluted 
with water makes a quick 
sauce for sundaes and parfaits. 


Spreads! 


Fluff with peanut butter, jams 
and jellies makes tastier sand- 
wich spreads. Use Fluff on 
crisp crackers for quick snacks, 
Delicious on graham crackers 
browned in oven 


Send for FREE “Yummy Book” 
of 100 tempting dessert recipes 


See coupon on page 45 


Guaranteed by * 
Good Househeeping 
at 


FREE! its A SNAP 
CS 
kkkke LY 
from )C 
an \ 
fit 


vegetables, 
poultry, 
products, 


food 
fish and seafood, 
and noodle 


with almost any 
exyys, 
aroni 
breads. 
Successful 


mac- 
and 


cheese cookery means 
attention to a few simple rules: 
low heat, since cheese is a 
food, and like other proteins, is 
toughened by high heat. Melt in a 
double boiler rather than over direct 
heat. Don’t overcook, over- 
cooking produces the same toughen- 
ing effect as cooking with too high 
heat. When melted, it's 
cooked. For quick cooking or melt- 
ing, cut process cheese into small 
pieces. Cut, shred, or crumble other 
cheese. A half pound of bulk or pack- 
age any variety equals 


Use 


protein 


since 


cheese is 


cheese of 


MAKE-YOUR-OWN 
SANDWICH PLATTER 


Prepared mustard 
Sandwich spread 

Natural Swiss cheese, sliced 
Rye bread slices, cut in half 
Onion slices 


Pickle chips 


Place the mustard and sandwich 
in separate small 
platter, Cut the 


arrange on the 


spread 
bowls on a. serving 
into triangles and 


Add the 


‘ heese 
platter. 
and pickles 


bread, 
ontotis, 


secause 


they are high in protein, 
dishes make suitable 
luncheon or dinner. They 
from everyday favorites 
macaroni and cheese to a 
party-wise souffle. Even be- 
ginners can prepare the more com- 
plicated dishes by carefully follow- 
ing tested recipes. 

Cheese is important in 


cooked cheese 
entrees for 
can range 
such as 


( heese 


casserole 


cookery. It can be included as a sauce 
or used as a garnish. Also, cheese 
flavor can be added easily with a 
sprinkling of grated American or 
Parmesan cheese. Cheese sauce 


brings new eye and taste appeal to 

cooked vegetables and to many en- 

trees. 
Cheese 


steps flavorfully into the 
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ing Roquefort dressing find it the 
top seller among salad dressings. A 
tossed green salad can be converted 
main luncheon dish by top- 
with strips of Cheddar or 
Cream cheese balls or squares 
delicious addition to fruit 
salads, and cream makes a 
fine addition to many a molded salad 


The 


into a 
ping it 
Swiss. 
are a 


heese 


cheese are 
varied and distinguished. Americans 
are rapidly adopting the Continental 
custom of the cheese tray with crack 
ers or fruit as the perfect dessert. 
Colorful Edams or Goudas in their 
red coats make an attractive center 
flanked by a variety 
types and individual portions of 
Roquefort, Swiss Gruyere, and Cam 
embert. Since cheese can be cut into 
many different shapes, it is easy to 
make an eye-pleasing arrangement. 


dessert uses of 


piece, of cheese 


For those who prefer a sweet des- 


sert, there are cream cheese cakes 
and pies, cake frostings, and cream 
cheese fudge, as well as that old 


favorite 
with cheese 
Yes, 


need 


apple or mincemeat pie 
cheese is the answer 
exciting flavors to 
appetite; versatility to vary the 
menu; nutrition to satisfy necessary 
health requirements, and economy to 


to every 
whet the 


about two cups of shredded cheese. salad course, too. Restaurants serv- please the purse! 


check the coupon section to order 


free aids 


with Cling Peaches and Fruit Cocktail from California 


peaches. Modern growing, 


fruit cocktail. Demonstra 


tion plans. Home assignments 


Color Movie or Film Practical recipes. Use ideas 
Strip: The history of 
canning of California 
clings. Preparation and serving of cling peach Recipe Sheets: |tunched for student note- 
8'4 x 11. Easy, 


for cling peach, fruit cocktail dishes 


and fruit cocktail dishes for family and parties. books, tested directions 


Movie: 


Film Strip: 
film projector 


16 mm., 20 min. Voice commentary 


Same material for 35 mm., strip COMMING, 


Full Color Wall Poster: (ling peach or fruit 


Voice on 33'4 rpm record cocktail dish. Recipe large, legible type. 


aT No brand names 


Mimeographed script also available 


Important: Requests filled in order received. 


Please print name and address plainly Mimeograph Stencil: (ut for you to run 
off lesson sheets, 8' x 11, spaced for punch 
Manual: brief, complete 


facts on canned cling peaches and 


ing and insertion in student notebooks. Buying facts, 


class and home projects, use suggestions. 


1%) Sansome Street 
San Franciaco 4, California 


CLING PEACH ¥ ADVISORY BOARD 


3 
7 
4 
¥ 
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its important for 
homemakers 
to get this straight 


The 4 projects listed below 
explain the basic electrical needs 
for planning, managing and 
decorating the modern home. 
All 4 are in attractive form that 
makes them fun to study 
and fun to teach 


How Could This Room Be Improved? 
What Are This Kitchen’s 
Electrical Needs? 

What Are This Laundry’s 
Electrical Needs? 

Which House Would You Pick? 


All 4 are in a FREE lesson plan book 
Home project sheets and study fold- 
ers for students also are available. 


Use the coupon on page 49 
or write to: 


NATIONAL Aocovare Wrainc BUREAU 
A NON-PROFIT EDUCATIONAL ORGANIZATION 
155 EAST 44th STREET, NEW YORK 17, N.Y 


An Essential Need in 
Home Economics Today 


(Continued from page 17) 


Year to the new society! May it 
celebrate its fiftieth anniversary by 
the establishment of a new species 
of housewife.” 


In 1959 this half-century mark 
will be reached and there is little 
doubt that the years have brought 


to society a vastly changed home- 


maker and a revolutionized home. 
Educational opportunity, scientific 
research, and industrial ingenuity 
can be given much credit for the 


improvement of family life. 
Home economists have assisted by 
interpreting the needs of the home 


to other groups and by developing a 


program of education and research 
designed for family betterment. 

As we view the needs of the fam- 
ily today, we see that one area of 
home economics needs to be greatly 
strengthened: the field of household 
engineering and equipment. Home 
economists need to strengthen their 
backgrounds in this field, too. It is 
more often the exception than the 
rule to find graduate students’ trans- 
cripts adequate in this area. It is 
not unusual for students to say “I 


have never operated an automatic 
washer, dryer, or ironer. Home 
freezers are foreign to me. Dish 


washers and disposals were not avail- 
able in the schools I went to.” 

No home economist can afford to 
have such gaps in her education. 

As we were consulting with stu- 
dents at registration for summer 
school this year two young teachers 
came to the desk. They said they 
both wanted to take the same courses 
for they had similar problems. They 
had both graduated from the same 


university two years ago. One was 
teaching north of Pittsburgh, one 
south of the same city. We asked 
them to tell us about their most 


difficult problem. They replied that 
homemakers in their communities 
expected them to know everything, 
but equipment 


questions caused 


The Original Lucite Bracelet 


WRIST PINCUSHIONS 


‘ 

Cloth cushions—4 sizes—1!0 colors 
2 Lucite Apron Bands—é sizes 

3 Pressing Supplies—Ripping Knives 
‘ 


Free Gifts with Orders 


AMES INDUSTRIES 


Box 2408-A Wichite 13, 


Vacuum Insulated 


HOT FOOD, SOUP and 
COFFEE CARRIERS 


BEGIN WHERE COOKING 


When you hove hot foods, 
cotfee to be serviced a distance from your 


hot soup, hot 


kitchens THAT'S WHERE PORTABLE 
AerVoiD VACUUM INSULATED HOT FOOD 
AND LIQUID CARRIERS COME IN. 


AerVoids 
coffee urns, leave off 


begin where cooking kettles and 
They provide a means 
by which the output of stationary cooking 
equipment con readily be tronsported and 
serviced at points distant from your kitchens 

. expediting service, saving time, money, 
labor 


AerVoiDs cost but a fraction of the cost of 
urns, steam tables, cooking kettles Mode 
steel, sanitory, high vocuum 
(exclusive with AerVoiDs) that 
insures thermal efficiency to keep foods hot 
for servicing even miles from a central 
kitchen. 


of stainiess 
insulation 


All AerVoiD Equipment, so indicated in our 
with the 
the 
Codes and Ordinances relating thereto, rec- 
S. Public Health Service. 


specifications is in Compliance’’ 


sanitary construction requirements, of 


ommended, by U 


Not being anchored to one locetion, portable 
AerVoiDs open up immense new possibilities 
in expediting mass feeding. The only ‘‘com- 
plete line of portable hot food servicing 
equipment on the market sizes and 
types to feed thousands or just o few. 


Experienced moss feeding consultants to help 
you without cost. 


Write for illustrated Price List *‘A-5-6."" 


VACUUM CAN COMPANY 


19 SOUTH HOYNE AVENUE 


CHICAGO 172 
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them the greatest difficulty. For this 
reason they elected equipment for 
their summer program. 

There is no area of specialization 
in home economics in which a knowl- 
edge of equipment is not necessary. 
The way food is prepared has much 
to do with its palatability and nutri- 
tive value as well as the pleasure one 
derives from this important phase 
of homemaking. The selection of 
fabrics and the methods used in their 
construction can make the use of 
automatic laundry equipment a joy 
or a sorrow. The selection, care,. and 
use of labor-saving devices can dam- 
age or ease the family budget. The 
equipment used in cleaning not only 
determines the quality of work done, 
but the life of the furnishings. 

The time that parents can devote 
to the care and guidance of children 
can be increased by intelligent selec- 
tion and use of equipment. Fatigue 
can damage the relations between 
husband and wife, parents and chil- 
dren. Pride in the ownership of ade- 
quate equipment, the challenge of its 
use, improvement in standards, and 
success in accomplishment, all bring 
many satisfactions to the family. 

More and more families are invest- 
ing large sums of money in all types 
and kinds of large equipment and 
small appliances. Home economists 
with manufacturing companies, 
equipment editors of women's maga- 
zines and newspapers have been of 
untold help. But all home economists 

in schools and colleges, in coopera- 
tive extension services—need to be 
as intelligently conversant with the 
advantages and the limitations as 
are some of their colleagues. 

Our “public” expects us to have 
the knowledge that will help them in 
the purchase, care, and use of appli- 
ances. Not only our own professional 
reputations but that of the profes- 
sion itself will be enhanced or dam- 
aged by the way we are able to 
answer questions like these which 
have come to us within the last year. 

From the wife of a college presi- 
dent——‘What are the advantages of 
putting a laundry in the new home 
we expect to build on the campus?” 
From a minister’s wife—‘The ladies 
of the church are remodeling the 
parsonage and asked me if I wanted 
a clothes dryer. What should I tell 
them?” This question was easily an- 
swered—“Bring your family laundry 
to us and experiment with our equip- 
ment.”’ Needless to say a dryer was 
installed. From a colleague “Do 
you think it would be advantageous 
for me to have a home freezer in my 
New York apartment?” From a 
neighbor in the country “Mrs. 
Bond, I tried to freeze my wonder- 


ful coconut cake and the frosting 
didn’t freeze well.” From a farmer's 


wife—‘What would be the advan- 
tage to me of a two-oven electric 
range? Would it be better than a 


thirty-inch oven? 

Equipment manufacturers, 
through the school plan, have made 
equipment available at moderate 
prices. For this reason we can have 
up-to-date laboratories. Leaders in 
recognize that adequate 
preparation for home economists is 
an important responsibility of edu- 
cation. Also, they know that well- 


business 


UP-TO-DATE . 
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prepared professional women act as 
an important link between business 
and the consumer. 

Science and industry are seeking 
young men of highest intelligence 
and greatest ability to meet the de- 
mands of the present and future 
world of science. Women, whether in 
professional work or as homemakers, 
need to be prepared to meet the de- 
mands, and take the greatest advan- 
tage of the equipment and materials 
produced by industry. They are de- 
signed to make home living easier 
and family life more satisfying. 


. » EASY-TO-USE 


J 


Now Available Without Cost to Teachers 


...A practical approach to today’s homemaking 
food needs. There are sections of discussion on how to 
buy, and how to use canned foods 


for good nutrition, good 


health, good meals. Another section gives plans 

for breakfasts, luncheons, dinners, cooking for two, 

buffet and outdoor meals, and party entertaining. 

Other Aids include a colored wall chart, class and 

home activity suggestions, a leaflet telling what information 
is given on the label, and tables giving nutritive values 
and number of servings for various cans and jars of food. 


To order, please use Coupon Service Section 


CONSUMER SERVICE DIVISION 


NATIONAL CANNERS ASSOCIATION 


1133 20th Street, N. W.* Washington 6, D.C. 


V USing 
2 
N68) 

USING CANNED FOODS | 
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for delicious 
desserts 


for instant 
syrup 


America’s favorite 
all-purpose 
flavor 


FREE 
SAMPLE KIT! 


Please refer to coupon section, 
poge 45 for free Mapleine 
Home Ec. Kit including two-ounce 
bottle of Mapleine, samples for 
classwork and recipes. 


Crescent Mfg. Co., Seattle, Wash. 


pee major pattern companies have 
drawn up a new standard of pat- 
tern measurements. Their conclu- 
sions are based on a study made by 
the Measurement Standard Commit- 
tee of the pattern industry This 
will give the woman who sews a bet- 
ter fit in a finished garment by help- 
ing her select the right pattern size 
for her figure. 

The female silhouette has changed 
in recent years through the use of 
brassieres and foundation garments. 
The bustline has been raised and 
women’s posture has improved. The 
standard measurements for patterns 
have been changed to correspond to 
these new body lines. 

The key to selecting the right pat- 
tern size with the new standards is 
the bust measurement. It is impor- 
tant to take this measurement cor- 
rectly. Then, using the new measure- 
ment chart, the pattern is selected in 


Discover new ways to — 


Plan a Halloween party 


Give a box social 


Weave a handsome tray 
delightful gifts 


Framingham, Mass. 


Transform a hall into an Autumn Mardi Gras 
Make fascinating table decorations 

Decorate for an anniversary 
Make flowers of the season 


Buy “HERE'S AN IDEA” for AUTUMN where Dennison Crepe 
Paper is sold or send 50¢ to Dept. K-90, Dennison Mfg. Co., 


Why I Like the 


New Pattern 
Measurement 


By DOROTHY DAY 


its proper size and should fit well. 

The five major pattern companies 

Advance, Butterick, McCall, Sim- 
plicity, and Vogue have adopted 
this new standard which can be 
found in their pattern catalogues. 
(At present, a pink sheet is inserted 
in the counter catalogues.) This 
chart is the guide to follow in deter- 
mining correct pattern size. The 
chart says: “Select your size by the 
bust measurement on this revised 
chart. That size, then, is your cor- 
rect size for all patterns in this cata- 
logue even though the bust measure- 
ment on the envelope may be stated 
differently.” 

In the past, there were wide dis- 
crepancies in the size measurements 
of ready-made clothing and patterns 
cut by the pattern industry. With 
this new standard the two will be 
closer in size. 

For years, as a teacher of cloth 


How to Be Lhe Hostess 
with the Mostest THIS FALL 


Get your ideas from the charming new booklet 
“HERE'S AN IDEA" for AUTUMN ; 


28 pages. Easy to follow directions. Many colorful illustrations 


Treat the tricksters 


Make Christmas Cards 
Show children how to make 
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ing, I have tried to explain the diff- chest measurement was 32 inches, teaching of clothing construction? I 
erence between ready-made sizes and they bought a size 32 bust-measure- am sure that teachers will find it 
pattern sizes. But the students were ment pattern. But the patterns easier in several respects: 


opposed to buying patterns a size or bought according to chest measure- 1. The bust measurement of the 
two larger than a ready-made gar- ment did fit better. girl will be the bust measurement of 
ment size. I had to be very convince- While the pattern companies are the pattern, thus eliminating the 
ing to get my girls to accept the fact making the change-over to the new confusion of the bust and chest 
that the two industries used differ- measurements, there will be many measurements. 

ent sets of measurements. Pattern questions asked by those buying pat- 2. The pattern size and the 


companies use body measurements terns. It would be best during this ready-made size will be nearer the 
That is, measurements that are period to continue to check waist and same, thus saving lots of questions, 
taken on the body with some ease hip measurements on the pattern to explanations, and even arguments 
allowed in the pattern so that one determine if pattern alterations are about pattern sizes. 


can move comfortably in the finished needed. Patterns issued prior to the 3. The student will have more 
garment. Ready-made clothing var date of change (June ‘l5, 1956) do confidence in the pattern if its meas- 
ies in size with different manufac- not show the new measurements on urements are nearer to her own. 

turers, styles, and prices of the fin- the envelopes. 4. The bust measurement wiil 
ished garments. Good proof of this It will be difficult for some women determine the size one will need for 


is to ask all the girls in class who’ to understand why the measurement a dress, blouse, suit, or coat pattern. 
wear size 12 to stand up. The variety on the new standard charts may be (If the high-chest measurement has 
of shapes and sizes that fit into this different from those shown on the been used to determine size, it can 
size is a conclusive argument that pattern envelope. The salesclerks at now be discontinued.) Skirt, slacks 


ready-made clothes vary greatly the pattern counters will surely be or shorts patterns are selected by 
To make matters worse, the girls able to explain the differences in the the hip measurement as always. 
complained that the patterns bought new measurements and to help a cus I hope your experience in good 
according to their bust measure tomer select the correct pattern size. sewing will be happier from new on 
ments were too large. And they are Just as in any other change, the as I know mine will be. If you, as a 
right. Then, when the pattern com- transition from the old to the new clothing teacher, have not received 
panies advocated using the high will be gradual. Many patterns are the booklet, “How to Answer Ques 
chest measurement instead of the already showing the new measure tions about the New Body Measure- 
bust measurement as a guide for ments and new ones are being added ment Standard for Patterns,” write 
selecting correct size, the students each month to any of the five major pattern com 
were more confused than ever. They How will the improved body meas panies. | am sure they will be happy 


could not understand why, if their urements for patterns affect the to send you a copy. 


Socio- Guidramas 


A, 
S: play an important role in schools coast to coast! 
WHAT are Socio-Guidramas’? WHY are Socio-Guidramas Used? 
10-minute playlets presenting real-life To stimulate wholesome discussion and to aid young 
problems of young people, parents, teachers, counselors. people in working out their problems, 
WHERE are Socio-Guidramas Used? HOW are Socio-Guidramas Presented? 
In high school classrooms (home economics, family By young people acting out the several roles in each 
living, guidance), PTAs, assemblies, ete. playlet, with or without props and seenery. 
Teachers everywhere praise Socio-Guidramas! Twenty Lively Titles: 
t es ‘ Teen agers ob eparate 
sc: 2 MA AND SUE—ON a Jos INTERVIEW sc. 9 ' 9. HIGH— AMBITION Low 6-16 oF 
‘ lrin trong words roles 
2 HIGH SCHOOL WEDDING BELLE 10 DELINQUENT? AND PERRY GO MILITARY 
tu $G-18 wae’ SMORINGI"" 
5 MIKE, THE MECHANIC. 12° “GRANNY, THIS 1890" Daughter ht wit 
ma n ‘ ha ‘ ‘ rox 
sc. 6 LATE DATE sc. 13 TRUST—ABSENT 56-19 PARENTS CAN BE PROSLEMS 
7 CONFIDENCE —ZERO 14 ‘SHALL we GO ‘STEADY? $G6-20 
rfe« nfidenee eon agers teady Daughter to phon father angry 5 roles 
12 pages 50 cents 10° » on 5 te eaples of SAME TITLE 20% 10 or more copies of SAME TITLE 
Introducing the new OCCU-PAMPHLET Series An Important Pamphlet for Young People, Parents, and Teachers 
Authoritative, Attractive, Occupational Pamphlets PSYCHOLOGY FOR YOUNG PEOPLE 
First Two Titles Now Available Ph.D 
OP-1 Should YOU be a Free Lance Writer? 
by Sylvie Schuman, Managing Editor, CO-ED, Scholastic Magazines, Inc Asst. Prof., Psychology Dept., Hunter College 
OP-2 Should YOU be a Model? 
Candie dames Practical Living Advice for Teen-Agers 
48 pages $1.00 per copy 48 pages $1.00 per copy 


OCCU-PRESS 489 Fifth Avenue *¢ New York 17, New York 
PLEASE TURN TO PAGE 49 FOR COUPON... MAIL IT TODAY! 


Appliances 


By FLORENCE STASSEN 


( PEN any recent cookbook or turn the pages of the 

women’s magazines and you will find evidence that 
small appliances play an important part in today’s way 
of living. More recipes are being presented that re- 
quire using rotisseries, frypans, fryers, broilers, and 
grills than ever before. And from all reports, home- 
makers are delighted with these new methods of food 
preparation. The mixers, blenders, and grinders make 
quick work of once-tedious jobs, thus enabling cooks to 
make such recipes as potato pancakes, vichyssoise, or 
tasty spreads and dips within a few minutes. 

Family eating habits have changed, too, with the 
increased use of small appliances. A breakfast menu 
of juice, bacon and eggs, toast, and coffee, for instance, 
can be cooked and served at the table. For other meals 
family members often join in and help prepare the 
meal. They enjoy their work and there is little chance 
of failure since most appliances are automatic. 

No doubt about it—electric housewares are contribut- 
ing much to our modern way of living and eating. 
However, since there are about thirty types on the 
market, the homemaker must decide which types and 
brands will best suit her needs. She must also find 
storage space, and determine whether her home’s wiring 
will support additional electrical loads. The homemaker 
must be able to use these appliances conveniently and 


Handsome to look at, wonderful to use. From top to bottom, 
appliances are: Dominion hand iron, Mirro pressure cooker. 


Universal coffee maker, Hoover hand mixer, Dormeyer blender, 
General Electric toaster-oven, Oster electric can opener. 


| 
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Abbott Laboratories 

North Chicago, IIlinois 

Please send me, without charge: [) New 32-page 
recipe booklet, Calorie Saving Recipes with Improved 
SUCARYL. (If you desire more than one copy, indi- 
cate how many ..... ...+). (0 Two sample bottles 
of Improved Sucary!® Tablets. 


‘ (please print) 
School or Organization $a 


Home and School 


The American Crayon Company 
Dept. PC-2A, Sandusky, Ohio 
have enough electrical power to operate them efficiently YOU HAVE THAT MAGIC TOUCH! 
before she can fully enjoy or benefit from them. There's new delight and personal enjoyment for your caren 
. ‘ “ Arts Program with the new magic of Prang Aqua Colors-—unlimitec 
Fortunately, the homemaker and homemaking teacher 


applications for flattering personal apparel and exciting decor pieces. 
do not have to face or solve these problems alone. In- —Ideal for all Age Groups! Write for colorful folder! 


formation and help are available from manufacturers, 


Name 
the United States Department of Agriculture, and vari- 
School 
ous national associations. " 
tr 
Several manufacturers have introduced appliance con- an 


trol-panels which convert 220-volt current (for major City : Zone PHE 
appliances) to 110-volt for small appliances. These con- 

trol panels are designed to carry the electrical load of 
five appliances being used at one time. That is, a coffee- Carter Products, Inc. 
maker, frypan, juicer, toaster, and waffle baker can all Makers of Arrid Cream Deodorant 
be used at once if desired. These panels are also 2 Park Avenue, New York, N. Y. 


equipped with time controls so that appliances may be Please pty per ...» copies of Good Grooming Wall Chart and 
turned on and off automatically. 
The USDA and many manufacturers of kitchen cabi- Tite 

nets offer suggestions for the storage of appliances. School ..... Jr. HS HS . College. .. .Other 
ase cabinets are often designed for this particular Address 
purpose. General suggestions include storage space at Ee Zone ... State 

° point of most use with outlets provided in the area. No. of HS. students taught Girls Boys Grade(s) .... 
Extra wide pull-out shelves are suggested for storage 175 Oct, 66 PHE 


of the large, heavier pieces. 

In an energy-saving kitchen, designed by the USDA 
and reported in the September issue of Practical, 
facilities for storage include a back-of-counter area 
for the mixer and pull-out shelves for the fryer, frypan, 
etc. Incidentally, the mixer is mounted on a ball-bear- 
ing base for greater maneuverability. 


Cling Peach Advisory Board 
350 Sansome Street, San Francisco 4, California 


Yes, send me free, as described in your advertisement in 
this publication. 


( ) Teacher's manual ( ) Wall poster ( ) Cut mimeograph stencil ( ) 

(Continued on page 44) Student recipe sheets. And send ( ) Movie or ( ) Film strip with ( ) 3344 rpm 
record or ( ) mimeographed script and accompanying recipe folders for 
use (date preferred) or (second choice date) , 
School 
City . Zone 


ate ons 
133 Oct, 56 PHE 


CO-ED, 33 West 42nd St., New York 36, N.Y. 

Please enter my order for. , subscriptions to Co-ed, to begin with the September 
1956 issue, for the term checked below. | understand that, with an order for 10 
or more Co-ed subscriptions, I shall receive my own Teacher desk copy, containing 
the student and teacher editions, each month without charge 


Semester—4 issues (50c per subscription).* School Year—® issues 
($1.00 per subscription).* (1 Tentative Order (may be revised). 
(CD Final Order (send bill later) 


Name 
(please print) 
Street 


City .. Zone 
30 Oct, 56 PHE 


New automatic toaster made by Hamilton 


Beach features an extra-high toast lift. * These rates apply for five or more subscriptions to one address. Orders for one 
to four subscriptions filled by school year only, Price: $1.50 each per annum. 


A SCHOLASTIC MAGAZINE © OCTOBER, 1956 


44 PHE 


Just fill out coupons 
and mail them today to: 
PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


Control panel, designed by Westinghouse, converts 
220-volt current to 110-volt for small appliances. 
Five appliances may be used at one time when oper- 
ating from this panel. Time controls are a feature. 


General information on home wiring may be 
obtained from the National Adequate Wiring 
Bureau, 155 East 44th Street, New York 17, 
New York. Check-charts to rate housepower, 
and general facts have been prepared for teacher 
and student use. 


Trends in 1956 Models 


This year there has been a definite swing to 
combination appliances that do several jobs. 
Newest is a toaster with a drawer-type grill for 
toasting muffins and biscuits, or for grilling sand- 
wiches. Earlier in the year several heavy-duty 
motors capable of operating various attachments 
were introduced Attachments include meat 
yrinders, ice crushers, mixers, blenders, can 
openers, knife sharpeners, and vegetable shred- 
ders. One manufacturer has designed this mo 
tor so that it can be installed beneath the counter 


Sleek look is evident in this new 
GE all-purpose mixer. Mixing head 
can be removed and used portably. 


PHE TEACHER EDITION OF CO-ED 
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\ shaft protrudes through the counter surface FREE! MAPLEINE HOME ECONOMICS KIT 

to connect with the attachments. MAPLEINE P 
An improvement which has appeared on many Crescent Mfg. Co., 657 Dearborn St., Seattle 4, Wash. 

frypans, fryers, and electric pressure cookers is Please send me a free Mapleine Home Ec kit with samples and recipes 

the detachable thermostatic control. The control for my class 

is now combined with the plug rather than built Name .. Title 

into the appliance handle. This permits the ap- School asiactheinn 

pliance to be completely immersed in water when peril 

it is washed. City Zone City 
Color is being used much more liberally on No. of Home Economics Students Taught - : . 

toasters, coffee makers, and electric cookers. 185 Oct. 56 PHE 

Copper is everywhere. Some appliances are made 

of this metal, others are trimmed with it. Luckily = 

it is easy to clean and keep polished Durkee-Mower, Inc. 


P. O. Box 470, Lynn, Mass. 


General Characteristics of Appliances Please send me 


Once established, household appliances vary [) Full size jar of FLUFF. I enclose 25¢ in coin to cover handling. 
only slightly from year to year unless it becomes [) FREE Yammy Book 100 dessert recipes 
C) FREE FLUFF class folders. Quantity needed (Limit 50) 
Name Title 
(please print) : 
School 
Address P 
City Zone State 


149 Oct. 56 PHE 


Frigidaire Division, 
300 Taylor St., Dayton 1, Ohio 


Please send me full information on your new laundry products, AND 
how my school can have them for half retail price 


Name 


(please print) 
School .... Title 


Oven toaster by Silex has temperature control Street 


so that it can be used for toasting rolls, 
grilling sandwiches, hamburgers, frankfurters. City . County State 


143 Oct. 56 PHE 


General Electric Company 
Box N10, Bridgeport 2, Conn. 


Please send me information on the following 


General Electric All-Purpose Mixer, and other G-E Portable Aopiiances Triple 

fhip Mixer, Portable Mixer, Steam and Dry Iron, Portable Iron, Automatic 
Toaster, Toast-R-Oven, Automatic Coffee Makers, Automatic Skillet, Automatic 
Speed Kettle, Automatic Grill and Waffle Baker 


I understand SPFCIAL, LOW EDUCATIONAL PRICES sent me are for 
appliances to be used in classrooms and demonstrations only 


Name 
School or organization 
Address 


City Zone Stat 


103 Oct. 56 PHE 


Gerber Products Company 
Dept. PHE, 6210-6, Fremont, Mich. 
Please send me without charge the Teacher's Manual and copies 


of the Student's Leaflet on baby feeding and infant nutrition 


Name Title 
(please print) 


Combination food unit by Shetland will per- School 

form six different operations. It will mix, 

blend, sharpen knives, open cans, grind meat, City Zone State 

shred vegetables with various attachments. 5 Oct. 56 PHE 
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Just fill out coupons 
and mail them today to: 


PRACTICAL HOME ECONOMICS 

TEACHER EDITION OF CO-ED 
New York 36, N. Y. 
33 West 42nd Street 


evident that complete restyling will greatly im- 
prove them. This year, new types of appliances 
have been introduced and subtle changes have 
been made in existing types. Here is a brief re- 
view of characteristics we noted in the 1956 
models. 

Blenders: Variable speeds, removable blades 
for easier cleaning. 

Broilers: Better construction with heavier insu- 
lation, more reliable thermostatic controls. 
Coffeemakers: Faster heating and brewing. 
Controls for selecting strength of brew. Non- 
drip spouts, heat-proof handles, better balance 
for pouring. 

Corn Poppers: Several on the market, may also 
be used for warming rolls or serving soups. 


Lightweight Waring Mixor features 
open-end handle, underside grooves 
for resting unit on edge of bowl. 
Beaters snap out with push button. 


The Presto electric pressure cooker has completely 
automatic heat control, pressure regulation, and air 
venting. Thermostat regulates warming, simmering, and 
searing in addition to cooking under usual pressures. 


PHE TEACHER EDITION OF CO-ED 
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FILMSTRIPS ON FREE LOAN! 


Please send me these filmstrip lectures. I will 
pay return postage. I have listed dates at least 
one month in advance. 


Household Finance Corporation 
Consumer Education Department, PH 10-56 
919 N. Michigan Avenue 

Chicago 11, Illinois 


(See our ad on page 15.) 
rr, Date Alternate 
os Wanted Date 


Budgeting for Better Living 

What ls Your Shopping Score? 

Make Sense with Your Clothing Dollars 
How to Stretch Your Food Dollars 

How to Use Consumer Credit Wisely 


Automatic coffeepot is new addition _ (© Please send me a free copy of the Money Management Program folder 
to Hoover's line of special products. that describes in detail all the material available 

Nondrip spout, heat-proof handle, = 

dial for selecting strength of brew. 


Address 
City Zone Stat 
School or Organization 


Fryers: Some restyling is evident, most have 


non-stick surfaces, heat more rapidly. une 
Frypans: Several sizes now available in round FREE FROM KELLOGG'S 

and square shapes. Some models have remov- Kay Kellogg, Kellogg Company 

able temperature controls. Covers are higher, Dept. PHE 1056, Battie Creek, Michigan 

lighter, and prettier; some have vents that can Please send me a copy of the Kay Kellogg's Golden Anniversary Recipe 
be opened or closed. and the booklet, The Grains Are Great Poods—both free. (Sorry, not 
Ice Crusher: Offered as an attachment by sev- available in quantities, or to students, or to subscribers outside of the U.S.) 
eral manufacturers. Does a good job of pro- Name 

ducing finely crushed ice from ice cubes. School or Organization 

Ice Cream Freezer: Two types available. One is Address 

placed in freezing chest of refrigerator. Other City Zone stat 


8 Oct. 56 PHE 


resembles old-fashioned freezer but paddle is 
electrically operated. . . . . ..... 
inife S ‘ner: S as separate lance 
Knife Sharpener: Sold as separate appliance Kimberly-Clark Corporation, Cellucotton Division 


or as an attachment. Some have wheels for Educational Dept. PHE-106, Neenah, Wisconsin 


sharpening scissors. Send free (except return postage) film The Story of Menstruation. Day 


Meat Grinder: Useful attachment for mixers or wanted (allow 4 weeks ) 2nd choice P (allow 5 weeks) 3rd 
choice (allow 6 weeks) Send free copies Very Personally 

heavy-duty motors. For grinding fresh o1 Yours (lor older gitts) .... coples You're A Young Lady Now (tes 

cooked meats. girls 9 to 12) 

Mixers: Hand and standard types equipped with Menstrual Chart Teaching Guid 

more comfortable handles; lighter in weight; Name ’ School 


saters are easier (please print) 
beaters are easier to insert and remove. Street or R.D ¥ . 
City , Zone . State 
1108 Oct, 56 PHE 


Rotisseries: Heavier insulation, better mechani- 
‘al operation. Claims are less extravagant this 
year. 

Toasters: Quicker action, higher toast-lifts, gay 
colors. One model features toaster drawer for Knox Gelatine 


Box PE 10, Johnstown, N. Y. 


Please send me my free copy of the new Meal Planning for the Sick and 
Convalescent 


rolls, biscuits, and muffins. 

Waffle Bakers: Available in round, square, or 
rectangular shapes, usually doubles as a grid- 
die. Light to indicate that appliance is oper- 


Name Title 
ating. (please print) 
Water Kettle: Available in several sizes. School 
Quicker heating, reliable heat control. Used to Address 
heat water for instant beverages, soups, or . 
City State 


other liquids. 38 Oct. 56 PHE 
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Just fill out coupons 
and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


Recipes for Starred Items in the 


School Lunch Menus for November (see page 31). 


x SPLIT PEA SOUP 


50 servings 


2 quarts dried split peas 2 cups chopped celery 

6 quarts cold water lenves 

6 quarts ham or corned 4g cup chopped parsley 
beef stock lo cup ham fat 

3 cups sliced onions 1'4 cups flour 


Look over split peas. Wash and soak overnight. Combine 
peas, water, stock, onions, celery leaves, and parsley. Cook 
slowly for 3-4 hours until peas are very soft. Combine 
fat and flour, add to soup, and continue cooking about 20 
minutes, Strain through a coarse sieve. 


CHEESEBURGER 


50 servings 


1% quarts dry bread I teaspoon pepper 
crumbs ', cup chopped onion 
5 pounds hamburger 14 cup chopped green 
134 quarts water pepper 
1 tablespoon salt 24% pounds American cheese 


Mix above ingredients except cheese. Form into thin cakes. 
Place on baking sheets and bake in a moderate oven until 
brown. Place on one half of egg-roll with a slice of cheese. 
Return to oven long enough to slightly melt cheese. Cover 
with other half of egg-roll and serve. 


CABBAGE SLAW 


50 servings 
144 gallons finely cut cabbage 3 cups evaporated milk 
2 tablespoons salt 24 cup lemon juice or 
3 teaspoons pepper vinegar 
3, cup sugar 1 onion, finely chopped 


Sprinkle cabbage and onion with salt, pepper, and sugar. 
Mix milk and lemon juice (or vinegar) until mixture 
thickens. Pour over cabbage and toss lightly to blend. 
Chill until ready to serve, 


te CRANBERRY SALAD 


50 servings 

2 pounds cranberries 1 pound apples, coarsely 
y 
1 quart water chopped 
1 quart sugar | bunch celery, chopped fine 
1 cup gelatin 14 teaspoon salt 
4 

1 cup orange juice 14 pound walnuts, chopped 


Wash and pick over cranberries. Cover with 1 quart of 
water and cook until soft. Add sugar. Pour over gelatin 
which has been mixed with % cup cold water. Add orange 
juice. When cool, but before it congeals, add apples, celery, 
salt, and nuts. Serve in lettuce cups. Garnish with fruit 
dressing. 
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from Marion Cronan’s 


notebook. . . 


Woman-Hours and the “A” Lunch 


NDUSTRY speaks of the number of “man-hours” 

needed to produce an automobile, a tractor, or a 
baby carriage, but in our business of producing more 
and more school lunches for more and more young 
citizens, we should keep accurate records of the 
“woman-hours” needed. 

As labor costs climb, the school-lunch manager knows 
that she must maintain a close correlation between the 
number of woman-hours of labor expended and the 
number of “A” Lunches served. No hard and fast 
formula can be determined. Each manager can compute 
the most workable formula for her own operation 

Many factors will determine the number of lunches 
that may be produced per woman-hour. The hourly 
rate of pay, the efficiency of the kitchen, the labor- 
saving equipment available; the fixed overhead ex- 
penses, the food cost, and total income are all factors. 

If all these factors enter into the determination of 
lunches produced per woman-hour, how can anyone ar- 
rive at a reliable figure? Experience is the answer! 
Add the total hours of labor in any one school for any 
one day and divide this into the number of “A” Lunches 
sold. For example, B school sells an average of 200 
lunches a day, and 22 hours of labor are assigned to 
that school. This means that 9.09 lunches per hour 
are produced. In my schools, considering all the fac- 
tors affecting the operation, this would be just about 
the break-even point. Increasing the participation in 
the lunch program even slightly would mean showing 
a profit margin, and any decline would mean a loss. 

Keeping a record of these lunches per woman-hour 
over a period of a few months and relating this figure 
to the profit and loss statement will provide a yardstick 
figure to apply to your school lunch program. 

This formula is one that can be quickly checked 
daily or weekly—and necessary adjustment can be made 
to keep within safe operating limits. It is your break- 
even point that is important, because too many fac- 
tors are involved to use a fixed scale for all schools. 


Plentiful Product 


According to the U, S. Department of Agriculture 
there is a prospect of plentiful supplies of rice on the 
market for the coming months. Supplies will be espe- 
cially abundant this month as the large 1956 crop is 
harvested, 

Production this year is estimated at 46 million ewt., 
and carryover stocks at 36 million cwt. Since domestic 
consumption and exports amounted to only 44 million 
cwt. last year, an all-out campaign is being waged 

For new rice recipes, write to the U. S. Department 
of Agriculture, Washington 25, D. C., and the Rice 


Consumer Service, Realty Building, Louisville 2, Ky 
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Libby, McNeill & Libby 


Please send: Teachers Packet on Art of Salad Making—a 6-page leaflet 
on salads, 19 illustrations, 81” x 11”. 25 copies for students, plus sug- 
gested lesson plans. Also a copy of Todays Canned Foods and five 
descriptive labels. 


(please print) 
School 


Address 


i ea Zone ........State 
154 Oct, 56 PHE 


SAMPLE CALENDAR FROM MESSENGER 


Messenger Corporation 
Asburn, Indiana 

Please send me a sample of your full color, 13-page Historical Art 
Calendar which is suitable as a teaching aid. I am enclosing 40¢ in 
Stamps or coins. 


Name 


School 
Address 


City . Zone .... State 
182 Oct, 56 PHE 


(please print) 


National Adequate Wiring Bureau 
155 East 44th Street, New York 17, N. Y. 


As offered in your advertisement on page 38, please mail me FREE 
copy of lesson plan book entitled: Electric Wiring—lIts Relationship to 
Modern Homemaking; and information on how to obtain wall chart and 
FREE copies of students’ project sheets and Study Folders. 


Name 


(please print) 


School 
Street and Number .............. 


Zone . State 
76 Oct. 56 PHE 


CANNED PFOODS—New and Revised Kit 
Consumer Service Division 
National Canners Association 

1133 - 20th Street, N.W. Washington 6, D, C. 


Please send up-to-the-minute kit (including wall chart, Canned Pood: 


Buying Guide) about canned foods for . students 

Name 

(please print) 

School HS. ....College 
Address 

City . ay! Zone State 


10 Oct. 56 PHE 


Occu-Press, 489 Fifth Ave., New York 17, N. Y. 


Please send me the following: (Indicate no. of copies after title number) 


SG-1.... §$G-4.... SG10.... SG13.... §G-19.., 
$G-2.... 8$G-5.... §G8 §G-11 5G-14.... SG-17,. $G.20 
$G-3.... SG46.... 8G9 8G-12 S8G-15.... 
Socio-guidramas 50c PER COPY 
Psychology for Young People, $1.00 per copy ....... copies 
Should YOU Be a Writer, $1.90 per copy ....... +++ Opies 


Should YOU Be a Model, $1.00 per COPY Copies 
10% discount on purchases of 5 to 9 copies of SAME TITLE. 20% discount 
TITLE 


on purchases of 10 or more copies of SAME 


Check enclosed. . Cash enclosed Bill me...... Total 
Name Title 

School or Organization 

Address 

City Zone State Date 


165 Oct. 56 PHE 


50 PHE 


Just fill out coupons 


and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


Foods 


RICE—An Abundant Food 


Rice is one of the least expensive foods. Its texture 
and mild flavor make it a good mixer and extender. 
Here is one new recipe and one old favorite for using 
this plentiful food. 


Swiss Steak and Rice 


3 pounds sliced round steak 'y cup fat 

Salt and pepper 2 onions, sliced 

1 cup flour 2 cups cooked tomatoes 
Season the steak and place it on a well-floured cutting board. 
Cover the steak with flour and pound it with a meat ham- 
mer. Melt the fat in a skillet. Brown the onions in the 
hot fat. Remove the onions. Brown the steak on both 
sides in the hot fat. Place the onions on the steak. Add 
tomatoes. Cover and cook slowly 2% to 3 hours, or until 
tender. Serve steak with gravy on cooked rice. 


+ 


Cream Rice Dessert 


cup heavy cream cups cold cooked 
bo cup sugar rice 
1 cup diced fresh or canned ho teaspoon vanilla 


pincapple, well drained 
Whip the cream until stiff. Combine with pineapple, sugar, 
rice, and vanilla. Chill thoroughly before serving. For 
variety, substitute another canned fruit, drained from its 
juice, or add 'y cup of shredded coconut. 
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Practical Home Economics 
Teacher Edition of Co-ed 
33 West 42nd St., New York 36, N. Y. 


Please enter my subscription to Practical Home Economics Teacher Edition 


of Co-ed, for the term checked below. 
One Year ($3.00). Two Years ($5.00). Payment Enclosed. 
C) Send Bill Later. 


Name 
School 
Address 
‘ City Zone State 
31 Oct. 56 PHE 
HONEY —A Multipurpose Food 
Honey, like rice, is plentiful and reasonable at this Ralston Purina Company 
time of year. In celebration of Honey Week, October Nutritional Department 


Checkerboard Square, St. Louis 2, Missouri 
Please send me 


CIA free file-size recipe for making “Ruffins”’-—whole wheat muffins 
made with Instant Ralston or Regular Ralston.—No, C 5575. 


C) Home Economics Kit—-No. C 4570—containing sample copies of 
free teaching aids 
Name 
Title 
City . Zone State 
(This offer not good outside Continental U.S.) 


157 Oct. 56 PH 


28-November 4, we give you two recipes for using 
nature’s own sweet. 


Rit Products Division 
1437 W. Morris St. 
Indianapolis 6, Indiana 


Honey Apple Crisp Please send me free copy of new Pum Fixings for 
Christmas book. Cuyntains 16 projects for all classes, 
all ages; includes ornaments, toys, window deckings, 


1 cups sliced apples l eup flour centerpieces, etc, Features. new, easy S-step way to 
14 cup granulated sugar 15 cup brown sugar make Christmas Candles in brilliant colors by the 
dozen ! 
1 tablespoon lemon juice '> teaspoon salt 
cup honey cup butter Name .. < 


(Please print) 


Spread sliced apples in a 1% quart, heat-resistant dish. School or Organization 


Sprinkle with granulated sugar and lemon juice; pour honey on tes 
over all. Mix flour, brown sugar, and salt in bowl. Work 26 Oct. 56 PHE 
in butter, making a crumb-like mixture. Spread mixture 

over apples. Bake in moderate oven, 375° F., about 40 

minutes, or until apples are tender and crust is crisply 

browned, Yield: About six servings. sss Singer Sewing Machine Co. 


Educational Dept., 149 Broadway, New York 6, New York 

Please send me the following free pampBlets: [) 4 Short Cuts to Better 
Sewing; () How to Sew Synthetics; () Practical Uses for Zigzag Stitching 
(construction details); () Practical Uses for Zigzag Stitching (finishing 


details). 
Name 
(please print) 
School County 
Street 
City Zone State 


16 Oct. 56 PHE 


Honey Chocolate Cake 


Tampax Incorporated, (PS-96-C) 


2 cups sifted cake flour 24 cup water 


161 East 42nd New York 17, N. Y. 

2 teaspoons soda | teaspoon vanilla 
1 teaspoon salt 2 eggs, unbeaten Please send the free material checked: () Tampax manual for teachers, 
14 cup shortening 21% squares unsweetened How Times Have Changed. [) Booklet for students. Is Natural—It's 

1'4 cups honey chocolate, melted Normal, with order card for additional free supply. 

Mix shortening just to soften. Sift in dry ingredients. Add SHIPPING LABEL — PLEASE PRINT 

% cup of the liquid (honey and water) and the eggs. Mix 

until all flour is dampened; then beat one'minute. Add Name 


( plee nt 
remaining liquid and melted chocolate, blend, and beat please print) 


two minutes longer. Batter will be thin. Bake in 10x10x2 
inch pan that has been greased and lined with greased City <P> Zone ... State 
waxed paper. Bake in moderate oven, 350° F., 40 mins. 20 Oct. 56 PHE 


School Address 
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Just fill out coupons 
and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


Recipes for cheese dishes 


shown on page 26 


SWISS CHEESE SALAD BOWL 


Assorted salad greens Watercress 


Natural Swiss cheese, sliced, French dressing 
and cut into Julienne strips 


Place salad greens, broken into bite-size pieces, in a salad 
bowl. Arrange the strips of cheese on the greens and gar- 
nish with watercress. Serve with French dressing. 


PARMESAN BREAD 


Vienna bread, cut into Grated Parmesan cheese 
slices 

Margarine 

Toast the bread on one side under a broiler, Spread the 


untoasted side of each slice with margarine and sprinkle 
liberally with cheese. Return to the broiler and toast the 
tops until melted and golden. 


SPECIAL PIZZA 


Base 
2 cups flour 1 teaspoon salt 
1 tablespoon baking powder 24 cup milk 


14 cup oil 


Topping 
| 6-ounce can tomato paste ly teaspoon black pepper 
1, cup water 16 pound natural Brick 
2 
l teaspoon oregano cheese, sliced 
Io teaspoon salt 12 rolled anchovies 


Shredded Parmesan cheese 


Base: Sift the flour, baking powder, and salt into a bowl. 
Add the milk to the oil and pour all at once into the dry 
ingredients. Stir with a fork until the mixture rounds up 
like a ball. Knead about 10 times without flour. Roll the 
dough between sheets of waxed paper to fit a 14-inch pizza 
pan. 


Topping: Combine the tomato paste, water, oregano, salt, 
and pepper. Mix to a smooth basic sauce. 

Cover the dough with slices of Brick cheese, spread with 
the pizza sauce, add the anchovies, and sprinkle with Parme- 
san cheese. Bake in hot oven, 450 F., for 15 to 20 minutes. 
Remove from the oven, place on a serving tray, cut into 


wedges, and serve immediately 


HAM AND SWISS ON RYE 


Rye bread, sliced Natural Swiss cheese, sliced 
Mayonnaise Onion rings 

Baked or boiled ham, sliced Stuffed olives 

Mustard 


For each sandwich, spread a slice of bread with mayonnaise 
and cover with a slice of ham. Spread another slice of bread 
with mustard and cover with a slice of cheese. Serve open 


face, garnished with onion rings and a stuffed olive. 
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Hints for 
Home Canning 


proper 


HE successful home canner follows directions ex- 


plicitly, from the careful selection of food to the 


storage of the finished product. A check list 


made before starting a canning session will help to 
insure perfect results. 


SCHOLASTIC 


Collect and examine all needed equipment. 
(a) Check jars for nicks and sharp edges. 
(b) 
proper working order. 


Be sure water kettle or pressure canner is in 
Read recipe. Collect and prepare ingredients. 

Prepare only enough for one canner-load at a time. 
Fill jars to within '% inch of top. Wipe tops of jars. 
Close each jar according to type of cap being used. 
place scalded lid on jar with 
sealing composition face down. Screw band tight. 
After processing, bands are left tight until jars are 
completely cool (about 12 Then remove 
bands and test seal by tapping lid. A good seal is 
indicated by a clear sound. A_ hollow indi- 
Newest lids snap down and are 


(a) Two-piece cap 


hours). 


sound 
cates a poor seal. 
slightly concave when good seal is effected. 

(b) Zine cap—place rubber ring over mouth of jar. 
Screw down but too tightly. 
Tighten caps immediately after processing. When 


cap to rubber not 
cool, invert jars, examine for leaks. 
(c) Glass lid—place rubber ring over mouth of jar. 
Place lid on jar and push long wire into groove of 
lid. Push short wire down to tighten seal 
after processing. When cool, invert jars, examine 
for leaks. 


Processing 


Process. 


time. Always follow time 
chart to determine length of processing time. 
(a) Open kettle method 


after water has returned to a full rolling boil. 


recipe or 


count processing time 
(b) Pressure canner 


air has fully 
reached and maintained 10-pounds pressure, 


count processing time after 


been exhausted and pressure has 
End of processing time. 
(a) Open kettle method 
water, set upright to cool, away from drafts. 
(b) Allow 


gradually. Then open petcock and remove lid. Take 


remove jars from boiling 


Pressure canner pressure to reduce 


out jars and place them in an upright position to 
cool, away from drafts. 


Test seal about 12 hours after processing. Make 
test according to type of lid used. 
Reprocess any jars that are not properly sealed. 


Store canned foods in a cool, dry, dark place 
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The Toni Company 
Education Dept., PH-1056, Merchandise Mart, Chicago 54, Illinois 
Please I would like 


send booklets for students to show 


(number) 


the film on 


late) 


Name 


(please print) 
School 
Addr 


City State 


137 Oct, 56 PHE 


United Fruit Company 


Home Economics Department 

Pier 3, North River, New York 6, N. Y. 

What We Eat We Are, 
full-color films available 
(See our ad on the back cover of this issue.) 


Ar 


Free teacher's manual gives detailed information 


about our three, new tree, and instructions tor 
procuring them 
Please send me a Copy otf What We Eat We 
Name 

(please print) 
School 
Address 


City State 


159 Oct, 56 PHE 


Vacuum Can Company 

19 So. Hoyne Ave., Chicago 12, lil. 

Please send illustrated Group A 
using Aer-VoiD Vacuum Insulated Hot Food Carriers to expedite school 


lunch operations and save money 


Name 


circular showing how schools are 


(please print) 
ithe 
School 
Street Address 


City Zam State 


120 Oct, 56 PHE 


SEND FOR THESE FREE TEACHING AIDS 


Quantity Needed 
Better Biscuits Lesson Leaflets 
“Golden Flake Pastry Lesson Leaflets 
‘Perfect Fried Chicken Lesson Leaflets 
Also Wall Chart) 
“Monogram Cake Lesson Leaflets 
Also Wall Chart) 


CLEARLY ILLUSTRATED WITH METHOD PICTURES 


at Available only to residents of South, Southwest, Colorado and all States 
west of the Rockios 


Wesson Oil & Snowdrift Sales Co. 
210 Baronne St., New Orleans, La. 


of 


In titution 
Address 
City some state 
159 Oct, 56 PHE 


K? FREE — BOB CROSBY'S PARTY PLANNER BOOKLET 


Filled with fun for all ages——-party games, theme 
ideas, stunts, ice-breakers, menu hits 
a Wesson Oil and Snowdrift Sales Co. 
210 Baronne New Orleans, La. 
Please send me copes of Bob Crosby's Party Planner Booklet 
Name Title 
School 
Addre 
City State 


159A Oct. 56 PHE 
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New Books 


Julie Benell’s Favorite Recipes, by JULIE BENELL, 223 
pp. $2.95. Hanover House, Garden City, New York, 1956. 


Dishes—over 350 plain and fancy ones—that don’t ap- 
pear in the average cook book. There’s a wide variety 
of new, exotic recipes that are easy to prepare with 
a special accent on informal entertaining. The author 
is Food Editor of the Dallas Morning News and 
Women’s Editor of WFAA-TV Dallas. 


Creative Sewing, by ALLYNE BANE, 274 pp. $6.50. 
McGraw-Hill Book Co., New York, 1956. 


Miss Bane, Assistant Professor of Home Economics 
at Ohio University, has written her text for the be- 
ginning sewer “determined to become a professional.” 
Clear, concise directions, written in conversational style 
make it easy to understand the essentials of clothing 
construction. 


Feeding Your Baby and Child, by BENJAMIN Spock, 
M.D. and MIRIAM E. LOWENBERG, PH.D., 266 pp. $3.75. 
Duell, Sloan & Pearce—Little, Brown—-New York, Bos 
ton, 1955. 


Dr. Spock, in collaboration with Miriam Lowenberg, 
dietitian and head of Dept. of Foods and Nutrition at 
Penn State University, provides basic facts on baby 
and child feeding. Among topics discussed are: diet for 
pregnancy, do’s and don'ts of breast feeding, baby’s 
formula, introducing solid foods, changing from infant 
to child diet, foods to avoid, fussy appetites, food for 
the sick room Recipes, too. 


Guidance in Groups, by MARGARET E. BENNETT, 411 
pp. $5.50. McGraw-Hill Book Co., New York, 1955. 


A resource book for teachers, counselors and admin- 
istrators. It deals with group approaches to all phases 
of guidance——personal, social, vocational and educa- 
tional—from childhood to later maturity. This is a 
guide to help the individual within the group to under- 
stand himself and to achieve skill in making wise 


choices, realistic plans and useful adjustments. Most 
helpful in family relations and life-adjustment education 


programs. The author is Psychologist at Pasadena City 
College. The book is supplemented by a report on A 
Human Relations Program in an elementary school, 


which was written by Celia F. Johnson. 


The Diahetic’s Cookbook, by CLARICE B. STRACHAN, 304 


pp. $6.50. The Medical Arts Publishing Foundation, 
and mail them today to: Houston, Tex., 1955. 


Just fill out coupons 


Here are more than 250 recipes for foods and beverages 
PRACTICAL HOME ECONOMICS that the diabetic can eat and enjoy. Tested over a period 
TEACHER EDITION OF CO-ED of 14 years, each recipe is written and arranged so that 
it can be fitted into the individual’s diet prescription. 
33 West 2nd Street In an introduction, Dr. Charles Best, a discoverer of 


New York 36. N. Y. insulin, recommends this book to our 1,500,000 diabetics. 
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MACARONI, TOMATO, 


BEEF & BACON i : 
Hearty, flavorful dish SPLIT PEAS WITH HAM 


combining meat, milk, Sera re An old favorite, translated into 


egg and cereal proteins oe. ‘AND NOODLES a delightful dish for tots with 


brightened with the won. teeth. Peas and hamoftera good 

derful flavors of tomatoes WITH VEGETABLES source of vegetabie and meat 

(rich in vitamin C), beef ey Happy combination of lean proteins. Carrots and potatoes 

ane beef, tender egg noodles add further flavor interest 
and carrots for a good 


EGG YOLKS & HAM 


These two popular foods 
now specially combined for 


Some delightful specialties — notable for nourishment and winning com- 


small fry. Rich in complete binations of a variety of flavors —all with a tender, evenly minced texture 
proteins, and an excellent tots with teeth can manage easily. Gerber offers three new Junior Vegetable 
source of vitamin A and and Meat Combinations —plus Junior Egg Yolks and Ham. Gerber con- 


iron. Also Strained for tinues to add new varieties, not only to increase the nutritive values of 
ounger babies 
vomer Los baby's menus, but to keep toddler mealtimes interesting and build 


future good eating habits 
Free Teaching Aids! For Gerbers 


Teacher's Manual and Stadents’ Leaflet +) 


Gerber 


see Coupon section of this magazi Stat 
FREMONT. MICHIGAN 


number of copies of Students Leaflet 
4 CEREALS + OVER 70 STRAINED AND JUNIOR FOODS, 
INCLUDING MEATS 


desired. 


t tl 
t t 
EE balance of meat proteins 
and carbohydrates. Tasty 
’ nourishing way to please 
a toddler 


FREE TO TEACHERS 


3 new full-color food films! 


16-mm. sound motion pictures, each five minutes in length, presented in one continuous reel. 
Total showing time: Fitteen minutes tor the entire unit. 


Symphony of Salads 


This film outlines the art of salad mak- 
ing, and provides an excellent basis 
for a lesson on the importance of 
fruits, leafy greens and dairy products 


in a balanced diet. 


Desserts on Parade 


Dessert — crowning glory of a meal — 
is the subject of this colorful film, 
which points up the role of starches 


and sugars in a well-balanced diet. 


Around the Clock 


with the 
Versatile Banana 


A film which makes an excellent pre- 
liminary to a discussion of the rela- 


tion of properly planned diets to body 


functions and physical activity. Shows 


| a variety of dishes, several being pre- 


pared before the camera. 


For detailed information on above films and instructions for procuring them, write 
for illustrated teachers manual, “What We Eat We Are." 


Other Teaching Aids Aliso Avaiiabie Free of Charge 


Wall Che full color pictorial outline of composition of Bananas — Recipes for Institutional Service and Menus — 


bar na ft s ripen story illustroted booklet of larae-a antity bonar pes ond menus. 


Answers to Questions Frequently Asked About Bananas — Chiquita Banana’s Recipe Book lovorte fom iy recipes tor 


intorr n booklet on the growth, nutritional volue and use of round -the-cloc 


bononas 


bonano coorery 

Dietary Uses of the Banana in Health and Diseose 

Write to: United Fruit Company, Home Economics Dept., Pier 3, North River, N. Y. 6, N. Y. 
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